














PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


fee Develops a High Color — Pickle 
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LET US REASON TOGETHER Cure and High 


Ky — scene 1 Meats Can be Cured Better with Col Fi é 
=" PRAGUE POWDER. Why not adopt olor Fixation 
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‘*Keep Your Inventory in Transit”’ 


Your Pumping Methods Can Be Improved With a 
BIG BOY ELECTRIC PICKLE PUMP 


All HAMS Can Be Sold at a Profit Order 
All Cures Can Be Made Better With One 
PRAGUE POWDER ‘ Today! 


Go down to your pickle cellar and : 3 
look at your Pickle Pumps. 2 


-_ ) 
This Style No. 3—Combination NS am ve 


—is equipped with needles and 

hoses for both vein pumping ef f ~ 
and spray pumping. 5 GES a 
Just hook on to your electric gl 
light socket, and it’s ready to 


go. Save your pumper’s arm. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago Illinois 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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Too Frequently Neglected 


The mixing operation is sometimes neglected 
because it is the simplest of all the mechan- 
ical steps in sausage production. But, the 
fact remains, faulty mixing is the cause of 
many sausage troubles. 

With the growing popularity of the so- 
called ‘Quick Cure’’ method which em- 
ploys powerful chemical agent, an even 
more thorough mix becomes increasingly 
important. 

The paddle arrangement and design of 
“BUFFALO” Mixers causes the meat to be 
agitated from the sides and both ends, 


sucked down through the center and around 


again, causing a uniform, thorough mixing 
of spices and cure. 

The “BUFFALO” standard of quality pro- 
vides extra heavy construction throughout 
—heavy paddles and shafts, leakproof stuf- 
fing boxes, heavy gauge sheet steel tub and 
silent chain drive. 

Available with stainless steel tubs, steam 
jacketed tubs, or vacuum covers. Can also 
be supplied with air tilt emptying device. 
Made in six sizes—tub capacities 2,000 to 
75 lb. Write today for complete information. 


JOHN E. SMITH’S SONS CO. 
50 Broadway __ Est. 1868 +~=©@ Buffalo, N. Y. 
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QUALITY SAUSAGE MAKING EQUIPMENT 

















SPOWIESS MEAT LOAF PANS 


“Wear-Ever” Money-Savers 
ALUMINUM 1S 


DEE Clean, Restless Aluminum 


Profit statements prove the money-saving advantages of 
“‘Wear-Ever” Meat Loaf Pans. Since Aluminum cannot 
affect color or taste, ““Wear-Ever” Pans help maintain 
the purity and quality of superior products. Furthermore, 
Aluminum resists meat acids; does not deteriorate; never 
needs tinning; lasts indefinitely. 

““‘Wear-Ever” Meat Loaf Pans are seamless; easy to 
sterilize; easily cleaned and easy to keep clean. Then, too, 
Aluminum diffuses heat faster, spreads it evenly, no hot 
spots. Bakes perfectly. Saves fuel. 

These Pans are available in either natural finish or the 
extra hard Alumilite finish. A smallinvestment 
in these extraordinary pans will tell you more 
than pages of our claims. Send a trial order 
NOW. Write for our latest catalog and prices. 
Address THE ALUMINUM COOKING UTENSIL 
COMPANY, Desk 48, 11th Street, New Ken- 
sington, Pa. (Offices in All Principal Cities) 
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@ Michigan Tri-State Motor Express makes daily hauls of 400 
miles with 32 pieces of equipment between Benton Harbor 
and Milwaukee. 


Quoting Mr. J. R. Mammina, “In 1927 I changed to pneu- 
matics. We operated about 18 months, had considerable 
trouble, changed to another make of tire and had the same 
trouble. In 1931 we changed to Generals. 


“Now I am operating 32 pieces of equipment, tractors and 
semis, and I use practically all Generals. I have saved at least 
25%. 1 am 100% sold on Generals. They are the only tires for 
highway work, for they can stand the heat and speed necessary 
in long distance hauling.” 


Your General Tire dealer has a complete, specialized line of 
truck tires. He is a practical truck 
tire man with wide experience 
and knowledge. Call him in. 


THE GENERAL TIRE & RUBBER CO. 
AKRON, OHIO 
In Canada —The General Tire & Rubber Co. 
of Canada, Limited, Toronto, Ontario 


THE GENERAL HEAVY DUTY HIGHWAY 
BALLOON is built for speed and long 
haul work. It is only one of the 
complete line of Generals—each 
designed and built specifically to do 
a certain job better. 


Week Ending April 24, 1937 


STRONGER —all plies are full plies anch- 
ored at the bead .. . no floating “breaker 
strips”...every inch and every ounce is 
there for just one purpose...to produce 
more miles and a lower cost for you. 


COOLER —they flex uniformly without 
that heat-producing “hinging action” of 
ordinary breaker-strip tires. Heat kills 
the life of cords and cuts down the 
miles in a tire. Generals are cool...that’s 
why they run more miles at a lower 
cost for you. 


““COMPACT RUBBER” TREADS — all tires 
stretch due to fatigue in the fabric, but 
Generals, having no idle, half-way plies, 
stretch least of all. The tread is kept com- 
pact and compressed against the road... 
that’s why it produces more miles and 
reduces your cost. 


TRUCK TIRES 
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Good Reasons 


why you should use 


ARMOUR'S LIQUID SOAP 


4 
be 


Soap content specified. You know 
exactly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent serv- 
ice. 


Rigid laboratory control of manu- 
facture constantly maintained. 


Made in 3 strengths—you can select 
the most logical for your particular 
use. 


for smaller consumers 


Where small amounts are required or it is 


impractical to reduce and handle concen- 
trated liquid soap, our 15%, soap is ideal 


—and you still have the advantages indi- 


Why pay freight 
on water ? 


Buy liquid soap in 
concentrated form 


Armour's Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages 
go with the purchase of Armour's Liquid Soap (see 
list at left). 


Armour's Liquid Soap—both Amber and Green—is 
made from selected, refined cocoanut oil and is 
pleasingly scented. It contains no free caustic and 
is guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 





CLEAN 
SANITARY 
NO WASTE 











cated above under |—2—4—5—4. 


ARMOUR’S LIQUID SOAP 


ARMOUR Axo COMPANY ®° Industrial Soap Division * 1355 W. 3lst ST., CHICAGO, ILL. 





Page 6 The National Provisioner 














ted 
our 
fers 
ges 
see 


—is 
d is 


and 


cost 


tY 
TE 





AP 


.GO, ILI. 


Provisioner 








THE NATIONAL 


APRIL 24, 1937 


PROVISIONER pe tlpincsite te 


Packing anh ahttiah abPaleiitbiiies 





conventional types of smokehouses are in- 
stalled are frequently too high, in the opinion 
of a well-known meat plant engineer. Results are 
not always up to the standard this type of equip- 
ment is capable of delivering when properly 
equipped and operated, he says. 

He bases this opinion on long experience in the 
meat packing industry, 


J consent costs in meat packing plants where 


Wuat Do You Know 
Axsout SMOKING MEATs? 


are sometimes not everything that could be desired. 


Needs Scientific Study 


“The reason is that our smokehouses of conven- 
tional design have not had such scientific study as 
the importance of this equipment in the production 
of quality products would seem to justify. It is 
time, I believe, that our engineers and practical 

operating men turned 





and on his observations in 
plants in all parts of the 
country. “Few packers 
and practical meat smok- 
ers are familiar with many 
of the principles governing 
satisfactory smokehouse 
performance,” he says. 


Grew Up Like Topsy 


“The smokehouse of 
usual design—and by ‘us- 
ual design’ I mean the con- 
ventional type and not the 
revolving or  air-condi- 
tioned smokehouse—is the 
result of evolution rather 
than scientific considera- 
tion of principles involved. 
Mistakes in design, equip- 
ment and operation have 
been perpetuated in plant 
after plant. 

“The result is that certain undesirable conditions 
—hot and cold areas, for example—have come to 
be considered evils inherent in this equipment which 
must be made the best of. 

“For every effect there is a cause. When we know 
the cause usually we can do something about it. We 
have troubles in our smokehouses. Smoking costs 
are higher than they should be, and smoking results 


formly? 


formly? 








Your Smokehouses 


What causes hot and cold areas? 

What causes draft in a smokehouse? 

Why is draft greater in winter than in summer? 
Does it pay to insulate a smokehouse? 

Can smokehouses be heated with low pressure steam? 
What steam pressure is most suitable? 

What value has condensation from heating coils? 
Why is it that long heating coils do not drain uni- 


How much heat is liberated when sawdust is burned? 
Why and how should dampers be checked? 

What causes air stratification in smokehouses? 

Why should all rails on one floor be loaded uni- 


What are skin friction and temperature gradient? 
Positive or negative pressure—which should be put 
on a smokehouse? 





their attention-to study of 
smokehouse design and 
operation. The results 
would certainly justify the 
effort.” 

Illustrating this point is 
a letter from a packer to 
THE NATIONAL  PROVI- 
SIONER asking for advice 
on his smokehouse prob- 
lems. It will serve to 
bring to the attention of 
packers details of smoke- 
house design and opera- 
tion which may be new to 
some of them, but which 
nevertheless have consid- 
erable bearing on smoking 
costs and results. 


Packer Needs Help 


This packer asks ques- 
tions the answers to which 
might help to clear up some unsatisfactory smoke- 
house situations. They have been passed on to the 
engineer quoted here, and to other experts, and 
answers are promised. Some of the points in the 
letter may be new to many operators. 

It should be understood that the smokehouse in- 
stallations referred to in the letter are not of the 
revolving or air-conditioned type. Too many meat 


(Continued on page 17.) 












Meat Puant Layout Planned 


for EFFICIENCY and ECONOMY 


ISTINGUISHED by architectural 
beauty unusual in packinghouse 
buildings, the new plant of Can- 

ada Packers, Ltd., at Edmonton, Al- 
berta, is also interesting from the 
standpoint of departmental design and 
construction. 

Many of these details have been in- 
corporated in a meat packing plant for 
the first time. Architectural design and 
general construction features were de- 
scribed and illustrated in THE Na- 
TIONAL PROVISIONER of April 3, 1937. 
Layout of departments and other fea- 
tures calculated to increase processing 
efficiency are described here. 


Money Saving Ideas 


Among features of particular inter- 
est to the operating man are the refrig- 
erating methods employed, layout of 
each floor to keep handling costs low, 
straight line production, methods of 
carrying away smoke from smokehouses, 
ice manufacturing and car icing meth- 
ods, ventilation methods, elimination of 
fog and condensation, etc. 

The plant design—which won gold 
medals at the Canadian architectural 
exhibition this year—was the work of 
Prof. E. R. Arthur, Department of 
Architecture, University of Toronto. 
Departmental layout and equipment ar- 
rangement was worked out with the 
assistance of R. J. McLaren, packing- 
house architect and engineer, Chicago. 

Main building is divided into two 
general sections—manufacturing and 
processing section and refrigerated sec- 
tion. Smokehouse section, ice-making 
section, shipping court and office sec- 
tion are separate. 


Cattle Killing and Dressing 


Slaughtering of livestock is done on 
third floor of manufacturing section. 
From holding pens cattle are driven 


into knocking pen, where they are 
stunned with a captive bolt gun. An 
automatic lander delivers them to bleed- 
ing rail, where they are headed in prep- 
aration for dropping to dressing beds 
for skinning. 

Opening is done after feet have been 
removed and hide dropped. Automatic 
spreaders land carcasses on spreader 
rails for delivery to moving viscera in- 
spection table, thus eliminating use of 
viscera inspection trucks. 

After evisceration carcasses angle 
away from inspection table for split- 
ting, dressing, trimming, washing, wip- 
ing and shrouding on their way to 
the coolers. Condemned carcasses are 
switched from dressing rail and rolled 
through a vestibule into the condemned 
room for disposition in the inedible de- 
partment. 

Viscera is inspected on moving table, 
separated and dropped into chutes to 
floor below for further processing. Con- 
demned viscera is trucked into con- 
demned room. 


Sheep and Calves 


Sheep and calves are not slaughtered 
at the same time. From holding pens 
they enter the shackling pen and are 
lifted on a triangular hoist to bleeding 
rail. A small ring is used for sheep 
cradles. Calves are washed before dress- 
ing. 

Dressing and 
stock 


inspection of small 
is practically parallel, passed 


BEAUTY AND EFFICIENCY 


Office is housed in one-story section in fore- 

ground. To right are car icing rails sup- 

ported on ornamental brick columns. Flue 

at end of building vents smokehouses. Con- 

crete sign weighs 20 tons and is illuminated 
by flood-lights at night. 





viscera dropping through chutes from 
inspection table to floor below for fyr. 
ther processing. After dressing, calves 
are ‘hung off’ on extended gambrels and 
sheep on logs. 


Hog Killing Floor 


Hogs enter shackling pen from hold. 
ing pens, are elevated 22 ft. on triangu. 
lar hoist and delivered to sticker. Stick. 
ing is done on a moving conveyor ex. 
tension to hoist. Sticker stands on a 
grating floor set at proper distance 
above pen floor for easy sticking. Stick. 
ing and bleeding pen is separated from 
other departments. 

Hogs drop from bleeding rail through 
a hole in pen floor and into scalding tub 
set under bleeding pen. An apron sus- 
pended from bleeding pen floor and 
above scalding tub prevents splashing 
of scalding water on workers. A steel 
scalding tub is used. This has a false 
bottom, an adjunct to the circulating 
pump and venturi propulsion to keep 
hogs moving forward to the incline con- 
veyor feeding the hog dehairer. 

A Boss super-dehairer with all-cast- 
iron frame and enclosure is used. This 
has a capacity of 350 hogs per hour, 
To furnish ample circulating hot water 
for the dehairer, a waterproof concrete 
vat has been built directly under and 
supporting the dehairer. A _ moving 
gambrel table delivers hogs from de- 
hairer to cleaning and dressing con- 
veyor, from which export Wiltshires 
may be by-passed through the continv- 
ously-operated singer. Dehairing room 
is also isolated from other rooms on 
this floor. 


Dressing Hogs 


Hogs are dressed on a conveyor chain. 
Viscera and offal are dropped through 
chutes to floor below for finishing. Main 
dressing rails are 11 ft. above floor 
level, so that coolers are interchange 
able. Special tinned gambrels with a 
12-in. drop are used to reduce effort of 
pushing and sorting hogs on rails in 
coolers. 

A mezzanine on the machinery deck 
level provides ample facilities for stor- 
age and cleaning of trolleys and gam- 
brels and loading of trolleys and gam- 
brel magazines to hog gambrelling 
bench, 

Offal or rough tallow department is 
located on second floor directly under 
killing and dressing floor. From here 
products are distributed to coolers and 
edible and inedible departments. 


Cooler Section 


In the cooler section, three stories 
and basement, the hot coolers are 10 
cated adjacent to the slaughtering de 
partment. Two hog coolers, with a 
capacity of 500 hogs each, and two beef 
and small stock coolers, with a capacity 
of 125 cattle each (or 100 cattle and 50 
calves and sheep) occupy 75 per cent 
of this area. Adjacent to beef coolers 
is a freezer for either freezing beef 2 
sides or for freezer storage. Capacity 
is 250 sides. 
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With overhead rails at the same 
height in all coolers, flexibility is ob- 
tained which permits of a varied use of 
all the coolers to accommodate varying 
runs of livestock. Rails are so spaced 
that it is possible to make this inter- 
change with no interference to proper 
spacing of carcasses for proper chilling. 

After chilling hogs are conveyed to 
cutting room below. Beef and small 
stock are dropped to assembly cooler on 
first floor. 


Pork Cutting and Offal 


Owing to longer length of cutting 
table required for Wiltshire sides than 
is needed for domestic cuts, cutting 
rom on second floor is rectangular 
rather than square. All work done here 
is on moving tables. Cuts which can be 
dropped through chutes are carried to 
the curing cellar in this manner. Here 
distribution to the different points al- 
lotted for domestic or export trade is 
made on moving conveyor tables. 


Trimmings from cutting room are 
trucked to either lard department, sau- 
sage curing cooler or freezer, all on the 
second floor. A cooler for pork loins 
and cooked hams is also adjacent to the 
cutting room. 

Offal cooler, also on second floor, is 
adjacent to freezer and sausage curing 
rooms, so that products for holding or 
for use in sausage department may be 
taken directly from this cooler. Freezer 
on this floor is equipped with pipe racks 
for sharp freezing and has a capacity 
of eight cars. 


Assembly and Shipping 


Seventy per cent of the first floor is 
devoted to the wholesale market, where 
assembling is done and from which 
shipments are made. Product moves 
either to enclosed dock for car ship- 
ments or to truck dock for local ship- 
ments, Overhead rails provide hanging 
space for 150 cattle. On one side of the 
wholesale market, occupying 20 per cent 
of cooler section area, is the export 








BEEF AND HOG OPERATIONS 


1. BEEF COOLER.—Two beef coolers, 
each with capacity of 125 cattle. Rails in all 
beef and hog coolers are of same height, 
and each cooler may be used for either cat- 
tle or hog carcasses. Rails are so spaced that 
carcasses may be interchanged without loss 
of chilling efficiency. 


2. BEEF DRESSING. — Slaughtering 
toom on third floor. Cattle stunned with a 
captive bolt pistol. Viscera inspected on 
moving table before being dropped through 
chute to floor below for processing. 


3. HOG DRESSING.—Sticking done 
on moving conveyor extension to hoist. 
Eviscerating done on moving chain. Spec- 
ial tinned gambrels with a 12-drop are used. 


4. CUTTING.—AII operations _ per- 
formed on moving tables. Standard cuts 
and Wiltshire sides delivered to curing cel- 
lar through chutes. 


Week Ending April 24, 1937 























CONVEYORS SAVE LABOR IN CURING CELLAR 


Cuts coming from cutting floor are sorted for domestic and export trade on conveyor 
table. Wiltshire sides are handled to curing vats and from curing vats to export pack- 
ing room on conveyors. 


shipping and holding room. A room for 
butter and eggs completes the cooler 
space on this floor. 


Curing Section 


Basement is devoted to S. P. and D. S. 
curing, Wiltshire curing vats, holding 
cure cooler, S. P. meat soaking and 
washing, casings cooler, salt storage, 
pickle making and bunker rooms for 
cooling system. 

An inclined chute from cutting table 
on second floor delivers Wiltshire sides 
directly to moving-top pumping table, 
which in turn delivers sides to another 
moving table traveling along the ends 
of the battery of Wiltshire curing vats. 
This latter table is reversible, so that 
finished sides, after draining, are car- 
ried back to the inclined moving table 
which delivers sides to export packing 
room on first floor. From this room 
sides in bundles move on roller con- 
veyors to refrigerator cars spotted at 
the covered dock, or are piled in storage 
space to facilitate speedy loading of a 
large shipment. 

Soaking and washing of pickled meats 
is done in a battery of concrete vats in 
the washing room. Meats are brought 
from the curing room on trucks, and 
after washing are hung on trees to be 
rolled into smokehouses. Washing of 
smoke house trees is also done in this 
room, a cabinet type washer having 
been installed. 


Smoking Section 


Smoke houses, two stories and base- 
ment high, are centrally located with 
relation to curing and smoked meat 
hanging departments, sausage stuffing 
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and cooking departments, and assembly 
and shipping cooler on first floor. 

There are four ham and bacon houses 
and four sausage houses. Fire pits are 
in the basement. On opposite side of 
firing alley storage space for wood and 
sawdust has been provided. This is un- 
der the front shipping dock, making it 
possible to drop wood and sawdust 
through a manhole directly into storage 
space. 

Floors and side walls of fire pits are 
lined with fire brick. Exposed outside 
walls are insulated with Armstrong’s 
N-16 insulating brick. Steel-plate fire 
doors, flat steel bar gratings and I-beam 































































supports for overhead rails have been 
installed. 

Smoke chambers are insulated above 
the top house with 4 in. of cork on roof, 
This eliminates condensation and in- 
sures a uniform smoking condition, 
Automatic temperature control has been 
installed for all houses. Recording ther- 
mometers are placed in ham and bacon 
houses. 


Getting Rid of Smoke 


Customary galvanized iron vent flues 
on the tops of each house have been 
eliminated to obtain the architectural] 
perfection of a uniform design. Smoke 
is carried away from the houses through 
a large flue or stack, harmonious in de- 
sign to the whole structure. Horizontal 
copper bearing metal flues, with damper 
control, lead from top of each house to 
this stack, where a direct-connected 
motor-driven blower furnishes induced 
draft to exhaust the smoke above roof 
of main building. 

Smoked meat hanging room is on 
first floor, joining assembly and ship- 
ping cooler. Humidity and temperature 
control in the smoked meat room are 
furnished by a unit cooler and overhead 
distribution ducts carried above over- 
head hanging rails. 


Sausage Manufacture 


All of the sausage hashing, grinding, 
cutting and mixing equipment has been 
installed in sausage meat curing cooler. 
Materials for sausage are brought from 
cutting room, freezer or offal cooler, all 
on this same level and in cooler section 
of the plant. 

Sausage stuffing is done in a well- 
lighted room built over the truck load- 
ing court, and developed primarily as 
one of the architectural masses needed 
in carrying out the modernistic design 
of the plant. 

This interferes in no way with eff- 
cient and economical movement of ma- 
terials, for sausage cages are rolled di- 
rectly from this room into smokehouses. 





PACKAGING MAPLE LEAF LARD 


Lard draw-off room equipped with brine cooled rolls, filling table and automatic pack- 
aging machinery. Opens directly into assembly and shipping cooler. Cartons are re- 


ceived through chutes from general storage room above. 
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From smokehouses into sausage cook- 
ing room is but a matter of seconds. 
Franks and some heavy bologna are 
cooked in cabinet-type steamers. Cook- 
ing equipment for souse, boiled hams, 
chili, tripe, baked hams, meat loaf and 
jellied meats is also included in this 
room. Finished sausage products are 
transported to either smoked meat room 
or market assembly cooler. 


A specially attractive cabinet has 
been installed in the market cooler for 
conditioning fresh pork sausage before 
shipment. Cartons, boxes, etc. are de- 
livered by conveyor or chute from stor- 
age room on second floor to weighing 
and packing tables. 


Edible Rendering 


Edible rendering and vegetable oil 
refinery departments are arranged on 
two floors and basement, top level being 
second floor. Materials for rendering 
are trucked from rough tallow and hog 
cutting rooms, both adjacent and on 
same level. 


Vegetable oils for refining are pumped 
directly from tank cars on railroad sid- 
ing into a refining kettle with capacity 
of one tank car. This kettle, with a 
10,000-lb. deodorizing tank, two filter 
presses on raised platform, two bleach- 
ing kettles, two receiving kettles and 
two vertical storage tanks, comprise 
equipment on second floor. Ample room 
is provided to charge the two dry melt- 
ers through the charging domes project- 
ing above the floor. 


On the first floor the Anco dry melters 
are raised so that percolators drain into 
settling tanks underneath. This use of 
a high first story is also applied by plac- 
ing 8 receivers in two batteries of four 
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SMOKED MEAT HANGING ROOM 


Located on first floor adjoining assembling and shipping cooler. Proper conditions of 
temperature and humidity maintained by unit cooler, conditioned air being delivered 
uniformly throughout room through duct installed above rails. 


each, one above the other. Rectangular 
tanks are used for a like capacity with 
less depth. A 500-ton curb press for 
cracklings, press pump, condenser 
pumps, deodorizer cooling tank, foots 
tank and 10,000-lb. scale tank complete 
the refining equipment on this floor. 


Lard and Shortening 


Lard and shortening draw-off room is 





VEGETABLE OIL REFINERY 


Oils for refining may be pumped directly from railroad tracks into refining kettle with 

capacity of one tank car. Other equipment installed in this room includes 10,000-Ib. 

deodorizing kettle, 2 filter presses, 2 bleaching kettles and 2 vertical storage tanks. Dry 

melters are also charged in this room, material being trucked from adjoining rough 
tallow room and hog cutting room. 


Week Ending April 24, 1937 


equipped with brine-cooled rolls, filling 
tables and automatic packaging ma- 
chinery. It opens directly into the as- 
sembly and shipping cooler. Cartons 
and supplies are received by chutes 
from the general storage room on sec- 
ond floor. 

In the basement a gas-fired oil pre- 
heating furnace used in conjunction 
with the deodorizer, a caustic soda 
mixer and lard and tallow storage tanks, 
each with a capacity of one tank car, 
complete equipment for this depart- 
ment. 

Two 250,000-lb. vegetable oil storage 
tanks are located at the rear of the 
plant, adjacent to a switch track. 


inedible Rendering 


With the exception of the condemned 
room on third floor, the inedible depart- 
ment is located on two floor levels and 
in the basement. Condemned viscera, 
carcasses and dead animals are worked 
up in the third floor room and dropped 
into chutes leading to a Diamond hog 
bone and meat crusher and to hashers 
and washers in preparation for render- 
ing. 

In addition to charging two dry 
melters with material from condemned 
room offal or rough tallow room, opera- 
tions on this floor include feet scalding, 
shin bone sawing, bone cooking, hog 
hair cooking, blood storage and draw- 
ing-off of catch basin skimmings from 
elevated receivers into dry melters. 

Blood from the sticking operation 
flows by gravity into blood receiver. Hog 
hair is carried from dehairer on mov- 
ing conveyor to a point directly over 
hair receiving tank. Cooked bones and 
hair are dropped through chutes di- 

(Continued on page: 19.) 
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LABOR ‘Rel ations 
3 


Employe Councils Affected 
By Court Labor Ruling 


LTHOUGH confident that there 
A must be further court definition 
of rights of employers and mi- 
nority employes under the Wagner la- 
bor act, several industrial firms have in- 
dicated they will adjust their labor rela- 
tions, at least for the time being, in 
accordance with the current interpreta- 
tion of the act by the Supreme Court. 
Status of company unions is one of 
the problems which touches the meat 
packing industry most closely. The Chi- 
cago law firm of Fyffe & Clarke, in 
analyzing the act and Supreme Court 
decision for the Illinois Manufacturers’ 
Association, said that section 8 of the 
law “as a practical matter, makes the 
initiation, inauguration, maintenance or 
support of a plant union or employe 
representation plan-— by whatever 
means—a violation of the act and a 
futile thing.” 


Company Union Successful 


Action of the International Harvester 
Co. in dissolving its 17-year-old indus- 
trial council plan of collective bargain- 
ing is in line with this opinion. This 
farm equipment manufacturer is the 
first major industrial unit to decide that 
inter-company employe groups have 
doubtful status under the Wagner act. 

In a letter to employes S. G. McAllis- 
ter, president of the Harvester com- 
pany, said that it was “with the great- 
est regret” that the management con- 
cluded the worker council plan could no 
longer be continued. He pointed out the 
success of the councils in negotiating 
and the absence of strikes. Under the 
system, he declared, “industrial strife 
has been entirely avoided” because em- 
ployes and management recognized “the 
problems of the other.” 

The latter points out to employes that 
they are not required to join any union 
or collective bargaining group and that 
the court ruling reserved to each em- 
ploye the right to deal directly with the 
management. Mr. McAllister warned 
that the employe will have to be on his 
guard against competitive labor organi- 
zations. 


Danger of Coercion 


“Rival groups,” the letter declares, 
“will no doubt seek to obtain majority 
representation, and in this competition 
some groups or individuals may be 
tempted to use coercive methods. The 
management strongly appeals to all em- 
ployes not to attempt to deprive each 
other of the right of free choice for two 
very sufficient reasons: First, because 
it is unfair and undemocratic and will 
tend to defeat the very purposes of the 
national labor relations act; second, be- 
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cause representation obtained by co- 
ercion is not real representation at all, 
but an illegal fraud which cannot be 
made the basis for recognition. 

“The company will rightly be slow to 
recognize or deal with representatives 
of any group (whether claiming a ma- 
jority or minority) which has advanced 
its membership by coercive methods, 
and we believe the National Labor Re- 
lations Board will fully support it in 
this position.” 

Mr. McAllister pointed out that the 
board is empowered to hold secret elec- 
tions to ascertain the free choice of em- 
ployes, and that any such procedure will 
unearth any coercive activities. 


Rights Need Clarifying 


Among Wagner act provisions that 
apparently are left for future court de- 
cision is the attempt to subject economic 
rights of employes to “majority rule,” 
whereas constitutional guarantees are 
intended to protect such rights of an 
individual, although he stands alone, 
against everyone else in the community. 
As the act now stands representatives 
chosen by employes need only a ma- 
jority of votes cast to qualify, instead 
of a majority of employes entitled to 
vote. Some observers believe that this 
provision invades the constitutional 
rights of employes who have not desig- 
nated the representatives by vote or 
otherwise. 


It has not been established whether 
an employer has the right to maintain 
the privacy of his business against in- 
ternal investigation by the board, when 
the employer believes in good faith that 
his business does not come within the 
decisions of April 12. However, the 
findings of the board as to facts will 
have much effect on court decisions and 
the employer may find it important to 
have testimony and facts about his 
business in the record. 


Packer Case To Labor Board 


In one of the first court rulings after 
the Supreme Court validation of the 
Wagner act federal judge E. J. Moinet 
at Detroit ruled last week that the com. 
plaint of employes against the Newton 
Packing Co. and Iowa Packing Co. must 
be heard before the regional labor rela. 
tions board. A temporary injunction, 
granted on March 29, halted the hear. 
ing which had begun before the board, 
The hearing is being resumed. 

Employes had charged in their com. 
plaint that the Newton Packing Co. and 
the Iowa Packing Co., and Swift & Com. 
pany, of which they are subsidiaries, 
have refused to bargain with employes, 
The complaint was filed by a local of 
the Amalgamated Meat Cutters and 
Butcher Workers of North America, an 
American Federation of Labor affiliate, 
Company attorneys agreed that inter- 
pretations which the Supreme Court 
placed upon the Wagner act give the 
labor board jurisdiction. They main- 
tained, however, that Swift & Company 
only holds the stock of the other two 
companies and is not an employer. 


AAA CUTS DOWN 


With release of 850 of the Agricul- 
tural Adjustment Administration staff 
on May 1, the number of government 
employes connected with that agency 
will be cut to 3,300, or about half the 
number at the time of the first court de- 
cision against the AAA (Hoosac Mills 
case) on January 6, 1936. The new cut is 
made possible by the fact that the gov- 
ernment has about completed making 
payments to farmers growing out of 
the AAA (including hog) production 
control scheme. Most AAA workers are 
now engaged in administering soil con- 
servation and domestic allotment acts. 


Deny Weat Freight Rate Repuction 


OWNWARD revision in railroad 

freight rates on fresh meats, pack- 
inghouse products and related articles 
from Chicago to various mid-Eastern 
points was found unjustified by 
the Interstate Commerce Commission 
last week and rate schedules based on 
these rates were ordered cancelled. The 
rates, which were generally lower than 
those now applicable, were proposed by 
the carriers as an experiment to meet 
motor truck competition. (See THE 
NATIONAL PROVISIONER, October 17, 
1936, page 185.) 


The cut in freight rates was opposed 
by Central and Eastern territory pack- 
ers at such points as Detroit, Columbus, 
Indianapolis and Buffalo, and by inte- 
rior Iowa packers, livestock producers 
and marketing interests. Eastern pack- 
ers argued that lowering rates would 
narrow spread between meats and live- 
stock rates and would almost eliminate 
kill of livestock in the East. 


The proposed rates were supported 


by Chicago packers.. The carriers ar- 
gued that lower rates were necessary 
to stop diversion of meat traffic from 
railroads to motor trucks which, in some 
cases, had reached considerable volume. 


The commission found that the pro- 
posed rates would result in undue preju- 
dice to mid-Eastern packers and undue 
preference to Chicago packers. It also 
found that a companion proposal to 
make new rates applicable to mixed 
carlots of meats and such articles as 
margarine and salad oil would unduly 
favor Chicago packers. It further found 
suggested rates not justified. 

It was also pointed out that competi- 
tion from packing plants West of the 
Mississippi river—which packers in 
mid-Eastern territory would have to 
meet—would be increased by establish- 
ment of the proposed rates, because 
those packers would secure substantial 
reductions in their rates, although gen- 
erally no compelling competition now 
exists between trucks and railroads. 


The National Provisioner 
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Socian Security Zoxes 
‘Ruled UNCONSTITUTIONAL 


and on employes’ wages for unem- 

ployment insurance and old age 
retirement were declared invalid by the 
first U. S. circuit court of appeals at 
Boston last week. The social security 
act was held unconstitutional on the 
ground that it was a violation of state 
rights. 

On the basis of 1935 wage payments 
in the meat packing and sausage manu- 
facturing industries, packers and sau- 
sage manufacturers have already paid 
or will pay a total of about $1,500,000 
in unemployment compensation taxes on 
1936 payrolls. In addition, it is believed, 
the industry is now paying from $100,- 
000 to $150,000 monthly in federal old 
age retirement taxes and their employes 
are paying a like amount. 


Siento security taxes on payrolls 


Government Will Appeal 


Department of Justice officials are 
rushing preparations for an appeal to 
the U. S. Supreme Court, in order to 
secure a decision, if possible, before the 
close of the present term of that court. 
The high court already has one case in- 
volving the constitutionality of federal 
unemployment compensation taxes un- 
der advisement. Addition of a test of 
old age retirement taxes, it is believed, 
will give an opportunity for a broad 
evaluation of the entire social security 
act by the Supreme Court. This may be 
expected in the next few months. 

Two of the three circuit court judges 
warned in their ruling that, “if valid,” 
the act would mark “the end of re- 
sponsible state government in any field 
in which the United States chooses to 
take control by the use of its taxing 
power.” 

“If the United States can take con- 
trol of unemployment insurance and old 
age assistance by the coercive use of 
taxation,” the court said, “it can equally 
take control of education and local 
health conditions by levying a heavy tax 
and remitting it in the states which 
conform their educational system and 
their health laws to the dictates of a 
federal force.” 


Invasion of States’ Rights 


In dealing with the unemployment 
Compensation section of the act and its 
tax on payrolls, the court ruled that 
Congress “has no power, either directly 
or indirectly, to invade this province of 
the states. The care of the unfortunate 
and the relief of those unable to labor 
‘8a burden imposed on the state and 
until recently has always been so con- 
sidered,” 

In the title VIII case, involving old 
age retirement taxes which are paid by 
employers and employes, the court held 


Week Ending April 24, 1937 








that “imposition of such taxes is not a 
valid exercise of the power vested in 
Congress under section 8 of article I of 
the constitution of the United States.” 


DISCUSS BUSINESS PROBLEMS 


Labor relations, corporation surtaxes, 
price fixing, inflation and the agricul- 
tural situation are among major sub- 
jects listed for discussion at the 25th 
annual meeting of the U. S. Chamber 
of Commerce, Washington, D. C., April 
26 to 29. 

Labor relations in industry will be 
discussed by Edward F. McGrady, as- 
sistant secretary of labor, and responsi- 
bility of both labor and management by 
P. W. Litchfield, president Goodyear 
Tire and Rubber Co. 

One entire morning will devoted to a 
round-table discussion of the surtax on 
undistributed corporate earnings. An- 





Market Jrends 


Cooked ham imports for 1937 to date 
amount to something over 1212 million 
pounds. Canned ham imports for week 
ended April 17 totaled 1,314,640 Ibs., 
nearly 4 times imports of previous week. 
Of this quantity, 114 million pounds came 
from Poland. A year ago imports totaled 
780,724 Ibs., of which 700,668 Ibs. were of 
Polish origin. 

+ + + 


Inspected hog kill at 8 principal packing 
points during week ended April 16 totaled 
299,044 head. This was nearly 49,000 
more than previous week and 84,000 more 
than a year ago. 


+ &¢ & 


Government reports anticipate smaller 
hog slaughter for balance of crop year to 
October 1 than year ago. In 1936 fed- 
erally-inspected kill for April to September, 
inclusive, totaled 15% million head. 


+ + + 


Record purchase of stocker and feeder 
calves is reported for March. Purchases 
of cattle for further feed—while smaller 
than in March one and two years ago— 
was well above 5-year-average for month. 
Purchase of feeder hogs was largest for 
March in 7 years. 


+ + & 


About 10 per cent more feeder cattle are 
expected from Southwest this spring than 
last. Texas has more cattle, New Mexico 
and Arizona slightly less. 


other will be devoted to management 
relations with employees, including a 
discussion of working conditions in 
manufacturing plants and proper meth- 


ods for employee negotiation. Still 
others will take up current issues in the 
agricultural situation and on price mak- 
ing in distribution. 

In considering inflation dangers, the 
situation regarding easy money and 
credit expansion and the adequacy of 
inflation controls will be discussed and 
outlined. 


ARMOUR DIVIDENDS 


Directors of Armour and Company 
have declared the usual quarterly divi- 
dends on the preferred stocks, and also 
a dividend of 20c a share on the com- 
mon stock. Dividend on $6 cumulative 
convertible prior preferred is $1.50 per 
share, and on the few remaining out- 
standing shares of the old 7% cumula- 
tive preferred is $1.75 per share. Divi- 
dends on the preferred stocks are pay- 
able July 1st to stockholders of record 
June 10, 1987. Dividend on common 
stock is payable June 15th to stock- 
holders of record May 25, 1937. Direc- 
tors of Armour and Company of Dela- 
ware declared the usual quarterly divi- 
dend of $1.75 per share on the com- 
pany’s 7% guaranteed cumulative pre- 
ferred stock, payable July 1st to stock- 
holders who are of record on June 10th 
of this year. 

In announcing the dividend declara- 
tion, president R. H. Cabell said: “The 
first half of the fiscal year is about over, 
and our business during this first half 
has been encouraging. We are just com- 
ing in to what is usually the best part 
of the packinghouse year and prospects 
are satisfactory. Consumer buying 
power has been steadily improving un- 
der the impetus of increasing employ- 
ment and higher wages. Our stocks are 
adequate, even in the face of less than 
normal hog production. Outlook is for 
better prices as summer comes on and 
livestock receipts decline, but there is 
no reason to expect that prices will be- 
come burdensome to the consuming pub- 
lic.” 


P. BURNS & CO. PROFITS 


Earnings of P. Burns & Company, 
Canadian packers with headquarters at 
Calgary, Alta., for the year ended De- 
cember 31, 1936, showed profits of $933,- 
579 before depreciation, bond interest 
and income taxes. This compares with 
profits of $794,497 the previous year. 
Depreciation amounted to $320,741 and 
bond interest to $337,453. Provision for 
taxes amounted to $80,000, leaving a 
surplus for the year of $195,385 against 
a surplus of $184,457 the previous year. 
Current assets were listed at $5,541,356 
and current liabilities at $2,497,094. 
Surplus on December 31, 1936 was 
$569,653. Inventories totaled $1,082,364. 


(Continued on page 25.) 
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Protein in Cracklings 


An Oklahoma renderer handling fal- 
len horses and cattle principally asks 
how to raise the protein content of his 
cracklings. He writes: 


Editor THE NATIONAL PROVISIONER: 


Herewith is an analysis from the A. and M. Col- 
lege of a sample of tankage from our rendering 
plant. Protein percentage is entirely too low, and 
we would like to know how to increase it. In 
making this tankage we use mostly horses and 
cattle and very few hogs. We also use dry bones. 
Cooking is done in a dry melter. 


Analysis was as follows: 

Per Cent 
42.56 
27.74 
11.98 

6.10 


Protein 
Ash 

Fat 
Moisture 


Protein content of this renderer’s 
cracklings, as shown by the analysis, is 
too low and the grease content too high. 
Without more information than is given 
it is impossible to state the exact rea- 
sons for these results. Use of fewer 
bones would increase protein content, as 
would also better cooking and pressing 
to recover more grease. 

Recovery of an additional 3 per cent 
of grease would improve protein per- 
centage somewhere in the neighborhood 
of 2 per cent. This betterment would 
not bring protein percentage to where 
it should be, considering class of raw 
material being handled, but it would 
help. 

A protein percentage of 58 to 60 per 
cent or higher should be possible. Quan- 
tity of bones used should be reduced 
until desired percentage of protein is 
obtained. If paunch contents are sent 
to the tanks their removal before ren- 
dering would be advisable. 

There is always the possibility, also, 
that the analysis is in error. This is 
improbable in this case. If sample was 
improperly selected, however, it is en- 
tirely possible that analysis might show 
results entirely out of line with average 
production in this plant. 

Sampling should be very carefully 
done. Small portions of a definite size 
taken from each bag or truck load de- 
livered to a car are placed in a pile on 
the floor and carefully mixed. Pile is 
then leveled and divided into four quar- 
ters. Opposite quarters are taken and 
again mixed carefully and mixture 
again leveled and quartered. This pro- 
cedure is continued until original sam- 
ple—which should amount to at least 
300 lbs.—is reduced to about 2 lbs., a 
convenient weight for shipment to lab- 
oratory for analysis. 

This method of sampling is termed 
“quartering.” It is essential to have a 
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small mill available to rough-grind all 
original samples before quartering. One 
mistake often made is to take samples 
by the handful from top of each bag. 
Analysis of these generally gives low 
results, as fine particles tend to sift to 
the bottom, leaving coarser ones, con- 
sisting largely of bone, on top. 


SMOKY FLAVOR IN SAUSAGE 


Sometimes an extra rich smoky flavor 
is desired in sausage. A Western sau- 
sage manufacturer wants to know how 
such a flavor can be produced. He says: 


Editor THE NATIONAL PROVISIONER: 

We are anxious to get an extra smoky taste in 
some of our sausage. Can you suggest a way of 
doing this without long smoking? 


It is an easy matter to get a rich 
smoke flavor in sausage by substituting 
some smoked trimmings for a part of 
the meat called for in a formula. A 
satisfactory flavor may be secured by 
using about 15 per cent smoked trim- 
mings in a formula. A small quantity 


Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Il. 


Please send copy of reprint on oil re- 
fining and manofacture. 


(Enclosed find 50c in stamps.) 


PRACTICAL POINTS x 


por the Trade 


of such trimmings may be kept in the 
chill room for addition to any sausage, 

Medium trimmings, neither too fat 
nor too lean, are best for smoking, If 
they are smoked spread out in a thin 
layer on screens at a moderate temper- 
ature for 75 minutes they will be about 
right. Only a small quantity should be 
smoked at a time so that they do not 
deteriorate before they are used. 

Use of smoked trimmings is not un- 
common where there is limited space 
in the smokehouse and the sausage can- 
not be left long enough to get the 
necessary smoke flavor. 


SMOKED MEAT GLAZE 


Gelatine glaze is used on various 
meat products for protection and ap- 
pearance. An Eastern packer wants 
to know how a glaze for smoked meats 
should be prepared. He writes: 


Editor THE NATIONAL PROVISIONER: 


Will you kindly send us instructions and formula 
for a gelatine glaze for smoked meats? 


A gelatine dip which is sometimes 
used on smoked meats to avoid mould 
and shrinkage is made of the following 
ingredients: 


25 per cent commercial gelatine 
35 per cent glucose 
40 per cent water 


Place gelatine and glucose in a double 
boiler and mix, having temperature of 
water in bottom of boiler about luke 
warm. Then add 40 per cent water to 
gelatine and glucose, mix well and raise 
temperature gradually to not less than 
130 degs. F. and not over 150 degs. 
Cook for 1% to 2 hours. 

Wipe each piece of smoked meat care- 
fully to remove surplus grease, salt, 
etc., then dip into glaze momentarily. 
If necessary, pieces may be dipped a 
second time. Then let them hang over 
dipping vessel so that any drip may be 
recovered. This glaze is transparent, 
resilient and amply tough to resist 
damage in reasonable handling. Meats 
may be wrapped and shipped in usual 
manner. 

There are also glazes for covering 
meat loaves and sausage and for baked 
hams and picnics. 


WATER HURTS FRESH MEAT 


Did you know that water is one of 
the greatest enemies of fresh meat! 
Read chapter 5 of “PorK PACKING, 
The National Provisioner’s latest book, 
and have your men read it. 


The National Provisioner 
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CanneED <-ACeats 


Container Sizes and Pack- 
ing for Shipment 


PACKER studying the market for 
canned meats in his territory and 
considering production of these items 
asks THE NATIONAL PROVISIONER for in- 
formation on can sizes and method of 
packing canned meats for shipment. 
Some packers produce an extensive 
line of canned meats. Others can only 
such specialties as there is a ready sale 
for in their territories. The packer 
must necessarily be guided by cost of 
installing a canning department, raw 
materials produced or purchasable, and 
food preferences in the territory in 
which sales will be made, bearing in 
mind that production costs are high 
when limited quantities are produced. 


Products and Can Sizes 


Following are what might be con- 
sidered standard canned meat products. 
The list is by no means complete, there 
being many specialties on the market. 
Packer practices in can sizes and 
methods of packing vary, although there 
is perhaps more uniformity today in 
these respects than there was a few 
years ago. Can sizes specified and 
methods of packing are the practices of 
a large meat canner. 


Sausage items 


Frankfurters—6 oz. glass jars, 12 to 
case; 12 oz. glass jars, 12 to case; 14 
oz. tins, 24 to case. 

Vienna Sausage.—4 oz. tins, 48 to case; 
9% oz. tins, 24 to case; 24 oz. tins, 24 to 
case. 


Pork Sausage Meat.—10% oz. tins, 24 
to case; 24 oz. tins, 24 to case. 

Cocktail Frankfurts.—4 oz. squat and 
5 oz. tall cans. 

Pork Sausage Links.—3 oz. tins. 

Chili Con Carne.—5 oz. tins, 48 to 
case; 11 oz. tins, 24 to case; 11 oz. tins, 
48 to case; 16 oz. tins, 24 to case; 6 lb. 
12 02. tins, 6 to case. 

. Tamales.—11 oz. tins, 24 to case; 16 oz. 

tins, 24 to case; 20 oz. tins, 24 to case; 
10 Ib. tins, 6 to case; 10 oz. glass jars, 
12 to case; 16 oz. glass jars, 12 to case. 

Chop Suey.—11 oz. tins, 24 to case; 


7 oz. tins, 24 to case; 18 oz. jars, 12 to 
case, 


Potted Meats and Specialties 


Potted Meats.—3 oz. tins, 48 to case; 
5 0z. tins, 48 to case. 

Deviled Meats.—3 oz. tins, 48 to case; 
5 oz. tins, 48 to case. 

Deviled Ham.—3 oz. tins, 12 to case; 
3 oz. tins, 24 to’ case; 5 oz. tins, 12 to 
case; 5 oz. tins, 24 to case. 


Deviled Tongue.—3 and 5 oz. tins, 12 to 
case; 3 and 5 oz. tins, 24 to case. 
Sandwich Spreads.—3 oz. and 5 oz. tins. 


Brains.—5 oz. tins, 24 to case; 10% oz. 
tins, 24 td case. 


Tripe.—24 oz. tins, 24 to case. 


Standard Items 


Beef Tongue.—6 oz. glass jars, 24 to 
case; 12 oz. glass jars, 12 to case; 16 oz. 
glass jars, 12 to case; 22 oz. glass jars, 
12 to case; 26 oz. jars, 12 to case; 30 oz. 
jars, 12 to case; 6 lb. tins, 12 to case. 

Lunch Tongue.—6 oz. glass jars, 12 to 
case; 10 oz. jars, 12 to case; 6 oz. tins, 
24 to case; 12 oz. tins, 24 to case; 6 lb. 
tins, 12 to case. 

Roast Beef.—12 oz. tins, 24 to case. 

Dried Beef.—2 0z., 2% oz., 3% oz., 5 
oz. and 7 oz. glasses. 

Corned Beef Hash.—5 oz. tins, 48 to 
case; 11 oz. tins, 24 to case; 16 oz. tins, 
24 to case; 20 oz. tins, 24 to case; 24 oz. 
tins, 24 to case; 5 lb. 14 oz. tins, 6 to 
case; 16 oz. glass jars. 

Corned Beef.—12 and 24 oz. tapered 
tins, 24 to case; 6 lb. sandwich shape 
tins; 12 to case. 

Veal Loaf.—7 oz. tins, 24 to case. 

Ham Loaf.—7 oz. tins, 24 to case. 

Beef Steak and Onions.—8 oz. and 
16 oz. tins, 24 to case. 

Hamburger Steak and Onions.—5 oz. 
and 10% oz. tins, 48 to case. 


Stews and Soups 


Beef Stew.—16 oz. tins, 24 to case. 

Irish Stew.—24 oz. tins, 24 to case. 

Soups.—These have become important 
volume items for some meat packers. 
The packer in question packs these prod- 
ucts in 10% oz. tins, 48 to case. For 
the restaurant trade soups are also 












































canned in 6 lb. 12 oz. tins, 6 to the case. 


Pickled Products 


Some products, including pigs feet, 
hearts, tongues and tripe, included under 
canned products, are pickled in vinegar, 
and are most often packed in glass jars. 

Boneless Pigs Feet.—5, 7, and 9 oz. jars, 
24 to case; 14 and 28 oz. jars, 12 to case. 

Lamb Tongues.—9, 14 and 28 oz. and 
gallon jars. 


Hearts.—9, 14 and 28 oz. and gallon 
jars. 


Tripe——9, 14 and 28 oz. and gallon 
jars. 

Canned whole hams and _ luncheon 
meats in 6 lb. straight side cans are 
sold in large volume by some packers. 
A family size can is used by at least 
one packer for the latter product. 


Possibilities for canned meat sales 
have by no means been exploited to the 
limit. A large potential market exists 
for good products well merchandised. 


CANNED MEAT PRODUCTION 


Production of canned meats and meat 
food products (including canned sau- 
Sage and canned soups using meat 
stock) under federal inspection: 






Lbs. 
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CANNED MEAT SIZES 


How one packer varies his canned meat 
containers to catch consumer attention. 








FINE FOR YOUR 


Keep dew out of the cutting 
room... guard fresh cuts 
against shrink and discolor- 
ation. Let Taylor Control 
stop the thievery of uncon- 
ditioned air. 


HEN moisture in the outdoor air 

\ \ condenses and covers your grass 
with dew, you can’t do anything about 
it. And who wants to try? 

But when condensation forms in the 
cutting room on pork carcasses and 
cuts to be sold fresh, you know there is 
an atmospheric condition to be cor- 
rected. Improperly conditioned air in 
that room is likely to rob you by caus- 
ing shrink and by lowering the quality 
of your cuts. 

The problem here as in other parts 
of the packing plant is one of finding an 
accurate, efficient way to maintain cor- 
rect temperatures and assure the correct 
relative humidity. And that brings 
Taylor Control of temperature and hu- 
midity into the picture. 

Taylor Control will maintain the cut- 
ting room temperature at the degree 
necessary to bring the dew point of the 
air below the temperature of carcasses 
and cuts. This eliminates condensation. 

Taylor Control will assure the right 
percentage of humidity to prevent 
shrink and loss of weight in your cuts. 
It will keep a correct relation between 
room tempeeature and dew point tem- 
perature so as to give the relative hu- 
midity needed to prevent discoloration 
as well as shrink. 

Remember, too, that positive Taylor 
Control provides the properly condi- 
tioned air that causes greater satisfac- 
tion and efficiency among cutting room 
employees. 

Wherever there is a question of con- 
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Taylor Control will maintain cutting 
room temperature at the point neces- 
sary to eliminate condensation. It 
regulates humidity to prevent shrink. 


? ’ + 


This Taylor ‘‘ Dubl-Duty”’ Fulscope 
Recording Controller keeps wet and 
dry-bulb temperatures under auto- 
matic control for, cuttingand forother 
processes in the packing plant. 





densation—in bacon slicing room, 
smoked meat hanging room, or sausage- 
manufacturing room—call on Taylor 
Control to maintain the proper atmos- 
pheric conditions and guard your prod- 
uct and your production costs. Besides 
the Taylor Controller shown here, there 
are many Taylor Indicating, Recording 
and Controlling instruments that can 
save money and look after product, 
color, flavor and general salability. For 
full information on any of them and 
help on any question involving tem- 
perature, pressure and humidity con- 


trol, ask a Taylor Representative or 
write Taylor Instrument Companies, 
Rochester, N. Y. Plant also in Toronto, 
Canada. Manufacturers in Great Britain 


—Short & Mason, Ltd., London, Eng. 


— 


Indicating § Recording Controlling 


TEMPERATURE, PRESSURE ond 
FLOW INSTRUMENTS 
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(Continued from page 7.) 


plant operators—like this inquirer— 
may not have looked into these modern 
types of smokehouse. 


The letter is as follows: 


An Inquiring Young Man 
Editor THE NATIONAL PROVISIONER: 


Over a long period of years THE NaA- 
TIONAL PROVISIONER has been so help- 
ful to me that I am again imposing on 
your good will for information which 
seems to be unobtainable elsewhere. I 
would like to have your reaction to an 
interesting personal experience. 

You have published many articles on 
smoking of meats, describing latest 
practices in detail. I have followed all 
of these closely and thought I knew as 
much as anyone about smoking meats 
and smokehouse operation. Now I am 
wondering. 

A large share of our business, as you 
know, is the smoking of meats. We 
recently employed a young man who 
is unusually well-educated and has a 
scientific turn of mind. He is a likeable 
chap, and not having an opening par- 
ticularly suited to his talents, we put 
him temporarily in the smokehouse. 


He Quit in Disgust 


The other day he notified the foreman 
he was leaving, and requested an inter- 
view with me. This I granted. We 
talked for an hour. During this time he 
brought out so many new and interest- 
ing points about smokehouses in general 
—and ours in particular—that I was 
amazed that he could have made so 
many deductions during the short time 
he was with us. I wish I could have kept 
him on our payroll, but he had other 
plans. 

Now I am seeking your worthy coun- 
sel about some of the things this young 
man so casually described. 


Trouble with Temperatures 


Although the past winter has been 
mild, difficulty was experienced in rap- 
idly bringing houses up to the desired 
temperature for drying meats before 
smoking was started. This trouble was 
sporadic, and we were unable to find 
any direct reason for it. 

Our smokehouses are of the usual 
construction, four stories high. There 
are about 700 ft. of pipe at the second 
and third floor levels and 300 ft. on the 
top floor. Fifty pounds steam pressure 
is used for heating. Coils are pitched 
for drainage. 

The young man contended that one 
continuous coil of so great a length, and 
with but a single steam feed, never will 
drain at a uniform rate, and that it has 
a tendency to air bind. He also insisted 
the end temperature of coil should be 
Within just a few degrees of the steam 
temperature, but in our case it prob- 
ably was 100 degs. lower. Just how 
would you explain this? Why should 
coil design affect house temperature? 
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Sawdust and Steam 


We have been using a cold smoke for 
some time, and have saved considerable 
sawdust as a result. He pointed out 
that the larger quantities of sawdust 
previously required had a heat equiva- 
lent of so many pounds of steam, and 
that perhaps we were not saving the 
money we thought we were. I never had 
thought of this before. Just what is the 
relationship of heat in sawdust and 
steam? 

He spoke about the steam condensate 
going to the sewer as being a total loss. 
Is there any way in which this heat can 
be utilized? 


Hot and Cold Spots 


Another thing that surprised me very 
much was his statement that hot and 
cold spots in a smokehouse are very 
easily explained. It seemed incredible 
to me that a fellow having so short an 
experience could offer anything reason- 
able about this phenomenon. So far as 
I know, it occurs in all types of houses 
and with all kinds of product. I have 
smoked thousands of pounds of meat 
and have come to accept variations in 
temperature as_ characteristic — and 
have let it go at that! Have you any 
scientific explanation for such a condi- 
tion? 

He also said that in his opinion our 
steam costs are too high, and that it 
costs practically as much to smoke a 
house full of meat as one that is only 
partially filled. I don’t know how he 
determined this. Have you any infor- 
mation on steam costs for this class of 
work? 


Air always travels along the easiest 





NOTHING LEFT TO CHANCE 


Production of high quality meat products 

such as these requires a knowledge of 

fundamentals governing smoking results— 

care, close control and smokehouses that 
function efficiently. 


paths, he said, and all rails on any one 
floor always should be loaded uniformly. 
Why would this make any difference? 


Smokehouse Drafts 


When he asked me what caused draft 
in a smokehouse and why draft was 
greater in winter than in summer, I 
had to confess my ignorance. He seemed 
very much disgusted with my reply and 
evaded my request for the answer. 

Among other things he mentioned the 
stratification of air in a smokehouse. 
I am at a loss to understand the term 
as he applied it. Can you explain this? 

He made a practical point about 
dampers slipping on their swivels. As 
you know, the smoker regulates damp- 
ers from bottom floor with chains. Is 
it necessary to check these dampers and 
how might they cause trouble? 


Use of Exhaust Steam 


A steam pressure of 3 lbs. is all that 
is required to furnish heat in a smoke- 
house, he said. I never heard that heat- 
ing with 3 lbs. of steam is possible. 
What would you think? 

He said we can use exhaust steam, 
getting power and light from the steam 
as it leaves the boiler. The set-up sounds 
“phoney” to me, and yet he was so 
sincere that it was difficult for me to 
question his judgment. Could such a 
thing be done? If so, would it save 
much in operating expense? 

In explaining that temperatures next 
to brick walls are variable and not equal 
to those in center of the house, he used 
words like “skin friction” and “tem- 
perature gradient.” What did he mean 
by that, and what have they to do with 
meat smoking? 


Some More Questions 
There are also some other questions: 


Does it pay to insulate a house, and 
what is gained by doing this? 

What did he mean by putting a posi- 
tive air pressure on a house instead of 
a negative one? Would it do any good, 
and is it ever used? 

What did he mean when he referred 
to “turbulence” in connection with air 
in a smokehouse? How can turbulence 
be secured and what is its advantage? 

I must confess that although I have 
been in the meat packing business a 
good many years, these subjects are new 
angles of thought to me. I have always 
considered smoking to be a more or less 
straightforward operation. To encoun- 
ter so many new terms and points makes 
me think that what I have considered 
to be a simple job is being complicated 
with a lot of high-sounding phrases. 

Any “dope” you can give me would 
be appreciated. Like many other pack- 
ers, we are always trying to improve 
our product. I thought I knew this game 
about as well as anyone, but I must 
confess this young man has made me 
wonder if there may not still be a great 
many facts to be learned. 

Yours truly, 
SUPERINTENDENT 
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CANADA PACKERS - EDMONTON 
Use ‘‘Boss’’ Machinery & Equipment for 


Best Of Satisfactory Service 


In the Hog Killing Department: In the Beef Killing Department: 


No. 57 “BOSS” Super U Hog Dehairer . 352 Special “BOSS” Knocking Pen 
No. 172 “BOSS” Back Fat Skinner . 384 “BOSS” Silent Worm Gear Hoists 
No. 96 “BOSS” Hog Jaw Puller - 366 Special “BOSS” Beef Dropper 
No. 98 “BOSS” Ethmoid Bone Remover . 396 BOSS” Cattle Horn and Bone Saw 
“ 9 . 498 “BOSS” Shin Bone Saw 

No. 163 “BOSS” Bone Saw ‘“ ” : 

«“ ” . 398-A “BOSS” Beef Head Splitter 

50 “BOSS” Ham and Bacon Trees 401 “BOSS” Landing Devices 

In the Sausage Department: In the Rendering Department: 


No. 453 “BOSS” Grinder, size 61 No. 705, Size 30 “BOSS” Shredder 
No. 468 “BOSS” Mixer, size 25 No. 704 Combination “BOSS” Hasher and 
No. 463 “BOSS” Ice Crusher Washer 


We can serve you equally as well, whether for one machine or for a complete installation. 
Let us know your requirements. Fifty Years of Experience stand behind us in 
knowing and solving the problems of Packer - Renderer - Sausage Maker. 


ea es = sem 


THE CINCINNATI BUTCHERS’ SUPPLY CORPORATION 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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MODERN PACKING PLANT 


(Continued from page 11.) 


rectly into drying compartments located 
on the floor below. 

Two dry melters have been installed 
on first floor for rendering inedible 
products. These are raised in the same 
manner as those in the edible depart- 
ment. Grease settling tanks are set 
under percolators. After settling, grease 
js pumped into receivers. A 500-ton 
curb press is used, cracklings dropping 
through a chute into basement. 


Blood and Hair 


Blood cooking tank is suspended be- 
low blood receiver. After coagulation 
water is drawn off, blood dropped from 
cooker into curbed area on the floor and 
shovelled into a horizontal blood dryer 
below. 

Dried hair is run through picker and 
dropped into baler in basement. Bones, 
after being dried, are dropped through 
a chute into basement storage space. 


In the basement blood drying, spread- 
ing and bagging is done in a separate 
rom. Complete grinding and bagging 
equipment has been installed for crack- 
lings, and storage space is available for 
these, as well as for bones and hair. 


Catch Basins and Hide Cellar 


A grease receiver of one tank car 
capacity is also included here. This is 
filled from receivers above. Space under 
inedible dock has been used for the 
catch basin. This is entirely enclosed 
to prevent excessive humidity in stor- 
age areas. Skimmings are drawn off 
from each baffled compartment by suc- 
tion to a Viking pump and discharged 
into receivers on the second floor. 

Adjacent to this department is the 
hide cellar, into which hides and pelts 
are dropped from the killing floor. Ship- 
ments from hide and inedible storage 
rooms are made via the inedible eleva- 
tor, located midway between the two. 


_A fully equipped laundry is located 
in the basement. This is readily acces- 
sible to front elevator and vestibule. 


Refrigeration 


The cooling system for the coolers is 
centralized in basement of cooler sec- 
tin. Three brine spray bunkers have 
been installed. One has sufficient capac- 
ity to refrigerate hot carcasses enter- 
ing hot coolers from killing floor, with 
a 3-minute air change and reserve ca- 
pacity for chilling hogs in 16 hours and 
cattle in 20 hours. 

The second bunker is a duplicate of 
the first. It operates with a reduced 
capacity on any of the rooms in which 
anging carcasses have previously been 
chilled. With this arrangement normal 
plant capacity may be maintained by al- 
ternating the two bunkers on hot or 
chilled carcasses. Both bunkers may 
also be used to fill and empty hot rooms 
every 24 hours on any occasion when 
there is a heavy run of livestock. 

The third bunker, larger than the two 
Which operate the chill rooms, main- 
tains temperatures in balance of rooms 
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comprising cooler 
curing cellar. 


Refrigeration is produced by direct 
expansion by 1%-in., continuously 
welded galvanized pipe loop coils, with 
overhead accumulators operating on the 
flooded system. Humidity is controlled 
by brine circulation spraying continu- 
ously over the coils. 


Chilled Air Circulation 


Air circulation is maintained by mul- 
tivane blowers, with capacities suffi- 
cient to give the necessary air changes 
in different rooms at not more than %- 
in. static pressure. Main return air ducts 
conduct air from rooms on different 
floors to a plenum chamber housing both 
blower and brine circulating pump for 
each bunker. Air is forced through 
bunker, passes through moisture elim- 
inators at opposite end and rises in ver- 
tical air supply ducts. 


section, including 


ers in transverse ducts. Once dampers 
have been adjusted they need no fur- 
ther attention. 

To utilize maximum capacity of the 
two bunkers serving chill rooms on third 
floor, lateral ducts only are provided, a 
simple and ingenious system of damper 
control making it unnecessary to install 
duplicate transverse ducts. 


Refrigeration in Winter 


Cooler doors on the enclosed shipping 
dock (which is not heated) one door for 
each return air duct, provide a simple 
means of obtaining ample refrigeration 
during cold weather without use of 
mechanical refrigeration. Humidity is 
controlled regardless of the cooling 
method used. 

Vertical ducts are built of tile and 
plastered. Being located between build- 
ing columns they do not reduce hang- 
ing capacity of coolers or detract from 


MEETS ALL TEMPERATURE REQUIREMENTS 


Refrigeration in Edmonton plant of Canada Packers, Ltd., is supplied by three motor- 
driven, high-speed duplex ammonia compressors. Considerable flexibility of operations 
is required because of wide variations in outside temperatures at different seasons. 


Velocity of air through vertical ducts 
is 1,000 cu. ft. per minute. Both sup- 
ply and return ducts are connected to 
lateral ducts on ceilings of each floor. 
Supply ducts are on interior wall, re- 
turn ducts on outside wall. Air veloc- 
ity in these ducts is reduced to 500 cu. 
ft. per minute. 

In large rooms alternating transverse 
supply and return ducts, one every 16 
ft., prevent any possibility of air pock- 
ets. In rooms which are one bay wide 
one supply and one return duct are 
used. Velocity in these ducts is again 
reduced, being 250 cu. ft. per minute. 


Chilled Air Ducts 


Openings in transverse ducts are 
spaced eight feet apart and staggered. 
Openings in supply ducts are placed in 
bottoms of ducts, those in the returns 
being placed on the sides. Manual air 
volume control is provided on both sup- 
ply and return ducts for each room, 
uniform distribution through each room 
being obtained by adjustment of damp- 


good appearance. Horizontal ducts, 
both lateral and transverse, are built of 
wood, one thickness being used for re- 
turn ducts and two thicknesses, with 
two layers of waterproof paper between, 
for supply ducts. Inserts were placed 
in forms before floors were poured to 
support ducts. In most cases two sides 
and bottom only were needed for the 
duct enclosure, concrete ceiling acting 
as top of duct. A layer of felt between 
ceiling, and 2-in. by 4-in. strips bolted 
to ceiling to support ducts, make the 
top joint air tight. 

Refrigerating Equipment 

Supplementary direct expansion am- 
monia coils, with insulated drip pans, 
suspended from ceiling have been pro- 
vided in the several rooms where tem- 
peratures of 25 to 26 degrees F. are 
required. 

A fin type heating and cooling unit 
with automatic temperature and humid- 
ity control is installed in hide cellar to 

(Continued on page 21.) 
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ARMSTRONG 


stands guard | 


Put dependable, efficient corkboard insulation on guard 
over refrigeration in your plant! Let it help you 
prevent waste ... cut operating costs. 


RMSTRONG’S Corkboard 
gives reliable protection. The 
natural cell structure of cork pre- 
sents an effective barrier to the 
passage of heat. And cork’s high 
resistance to the moisture that is 
always encountered in low temper- 
ature work means long life, and 
freedom from progressive deteriora- 
tion. Because of its high efficiency, 
corkboard insulation pays for itself 
quickly in refrigeration savings. 
And since these savings continue 
through extra years of service, cork- 


board pays extra dividends on the 
original investment. 

For most economical and service- 
able results, be sure to use an ade- 
quate thickness of insulation for 
the temperatures to be maintained. 
Armstrong engineers will be glad to 
help you work out the right thick- 
ness for each cold room. 


Armstrong Contract Service 


To give most efficient service, 
insulation must be properly in- 
stalled. Armstrong maintains a 


Ice Cream Harpentne Room of 

McCann Brothers, West Berlin, 

Mass. Low temperatures here are 

efficiently guarded by Armstrong's 

Corkboard Insulation—8”" on walls 
and floor, 9” on ceiling. 


'S CORKBOARD 


Contract Department for the erec- 
tion of insulation in low temperature 
construction of all kinds. By using 
the services of this department, 
you can be sure of centralized re- 
sponsibility covering both the qual- 
ity of the product and the method 
and workmanship of installation. 
The use of Armstrong’s Insulation 
Sundries aids installation and as- 
sures operating economy by pro- 
viding maximum resistance to aif 
and moisture infiltration. 

For complete information about 
Armstrong’s Corkboard, Arm- 
strong’s Cork Covering for cold 
lines, and the Armstrong Contract 
Service, write today to Armstrong 
Cork Products Co., Build- 


ing Materials Division, 952 6 
Concord St., Lancaster, Pa. 


Armstrong’s CORKBOARD INSULATION 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 











RETARDING MOLD GROWTH 


An unvarying temperature in a meat 
cooler is an aid in retarding mold 
growth on products in storage, accord- 
ing to result of a recent test in which 
three series of mold spores were inocu- 
lated in a suitable nutrient medium at 
different temperatures. 

One series was kept at a temperature 
of 82 degs. F., another at 37.4 degs. F., 
and the third at 32 degs. one day, 37.4 
degs. the next, 32 degs. the day after, 
37.4 degs. the day after that, and so on. 
After 10 days average number of 
growths on each plate of the series at 
32 degs. F., was 4 colonies; of the series 
at 37.4 degs. 18 colonies. There were 
152 colonies in the series where the tem- 
perature was changed daily from 32 
degs. F. to 37.4 degs. F. and vice versa. 


UNIT COOLERS FOR CHILLING 


It seems to have been definitely de- 
termined that rather severe blasts of 
suitably-conditioned air may be directed 
against hot carcasses with no detri- 
mental effects on either color or shrink. 
When carcasses have been chilled, how- 
ever, continued use of rapid air currents 
in a chill room will both discolor the 
meat and cause undesirable loss of 
weight. 

Discovery of these facts has not only 
made it possible to speed up the chilling 
operation very materially, but also to 
use simpler, more direct and more 
efficient chilling methods. Today the 
unit cooler is operating in many carcass 
chill rooms with entirely satisfactory 
results, reducing cost of chilling and 
building space required. The secret of 
their successful use in these locations is 
in adapting the equipment to the par- 
ticular job. This means each installa- 
tion must be individually engineered. 


MODERN PACKING PLANT 


(Continued from page 19.) 


maintain a uniform temperature at all 
times. 

An enclosed shell brine cooler with 
Surge tank and brine circulating pump 
in basement, adjacent to bunkers and 
below lard department, provides low 
temperature brine used in the rolls for 
chilling lard and shortening. Low tem- 
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perature “booster” in engine room 
serves this brine cooler and the two 
freezers. 


Ice Manufacture 


Ice manufacturing and car icing ar- 
rangement were planned as an efficient 
and economical arrangement to enhance 
the architectural design of the plant. 

This section not only includes facil- 
ities for icing cars, but serves as the 
enclosure for the beef drop, which low- 
ers carcasses from top cooler to sales 
cooler on first floor; for salt elevator, 
for elevating salt from car platform into 
salt storage hopper; for spiral chute to 
handle frozen products from second and 
third story freezers to loading dock; 
for vent flue from pickle making room 
in the cellar; for toilets for employees 
in this section of the plant, and a stair- 
way connecting the different floor levels. 

A Vilter PakIce machine with a 
daily capacity of 30 tons is installed on 
top or fourth floor. Directly below is a 
40-ton capacity ice-storage hopper in a 
completely-insulated room. From the 
cone bottom outlet of hopper an insu- 
lated chute conveys ice briquettes di- 
rectly into the ice bucket filling room, 
with an overcut gate set just above the 
tops of the buckets. 


Adjacent to this ice hopper is the salt 
storage hopper, of one-half car capacity, 
from the bottom of which a chute ex- 
tends into the ice bucket room, so that 
salt can be mixed with ice as it enters 
buckets. A _ specially-designed spiral, 
polished brass chute leading from dis- 
charge of briquetting machine prevents 
chipping of briquettes as they flow into 
the storage hopper. An arrangement of 
shafting and gears is provided to enable 
the bucket filler to break any frozen 
bond without leaving his post. 


Heating and Ventilating 


To dissipate intense heat in oil refin- 
ery and inedible rendering department 
during summer months was considered 
of primary imporance. Ventilation in 
these departments, therefore, took prec- 
edence over heating. A variable speed, 
multivane exhaust fan is installed in 
pent house of inedible elevator. This is 
of sufficient capacity to effect a 3-minute 
air change in these departments, and a 
proper rate of air change for each room 
or department in the entire manufac- 
turing section of the plant. 

Copper bearing metal ceiling ducts 
are installed from each room to main 
vertical duct rising from basement to 
fan. Exhaust openings and duct sizes 





SAUSAGE PROTECTED DURING DELIVERY 


Wire mesh bunker for water ice helps maintain a temperature of 35 degrees in the 

Schwahn’s sausage truck unit, built by Herman Tietz & Sons, Eau Claire, Wis. Three 

inches of Dry-Zero sealpad is used in roof and floor and one and one-half inches 

in sides and ends. Body is mounted on an International C-30 chassis and is 11 feet 
long, 6 feet wide and 4 feet high. 
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for each room are accurately balanced, 
so that the laundry—needing a higher 
rate of air change than locker rooms— 
is taken care of without detriment to 
the locker rooms. 


Use of Unit Heaters 


During the winter outside air, pre- 
heated through unit heaters located at 
different points on each floor level, 
makes it possible to operate at a reduced 
fan speed, with a lower air change rate 
and without changing normal air con- 
dition prevailing in different depart- 
ments during cold months. 

Heating and eliminating of fog and 
condensation is done by unit heaters in 
every department. These are placed in 
accordance with approved methods to 
provide a rapid circulation of heated 
air at points where it is most effective. 
Very careful attention in this respect 
has been given killing floor, offal room, 
sausage cook room, S. P. meat washing 
room and laundry. 


Boiler and Engine Room 


With practically no difference in price 
of various fuels, for cleanliness and 
ease of operation under fluctuating load 
conditions, it was decided to use gas. 
Two 250 h.p. Stirling type boilers are 
installed. These are equipped with auto- 
matic gas burners, and boilers operate 
efficiently and economically under any 
demand, whether below rated horse 
power or 200 per cent over. 


NY 
Jot 


Usual boiler room auxiliaries—boiler 
feed water heater, house hot water 
heater, boiler feed pumps, house pumps 
for hot and cold water and condenser 
pumps for refrigerating system are in- 
stalled in balance of room, opposite 
boilers. Steam turbines drive boiler 
feed pumps. Motor-driven stand-by 
units have been provided. Other pumps 
normally will be operated by motors, 
but steam-driven stand-by units have 
been installed. 


Electrical Equipment 


Electrical transformers are located 
outdoors, adjacent to engine room. 
These reduce voltage from 3,300 to 440, 
220, and 110 volts for motors and lights. 
Main switchboard is located in engine 
room, and is arranged for connection to 
three 75-ton, high-speed, horizontal 
duplex Carbondale ammonia compres- 
sors and one 50-ton freezer booster. All 
are synchronous motor-driven, with 
excitation through one general exciter 
with stand-by. Panels are included for 
lights throughout the plant and various 
departments having a concentration of 
motor-driven equipment. 

The multiple refrigerating units give 
a flexibility and economy of operation 
very advantageous in this locality, 
where conditions vary greatly at differ- 
ent seasons of the year. 

Service mains for every purpose— 
steam, water, refrigeration, gas com- 
pressed air, electric power, electric light 
cables—are carried overhead from pow- 





Steam 


37 West Van Buren St. 
Chicago, lll. 





Brady, McGillivray & Mulloy 


CONSULTING ENGINEERS 
.. Power... Water... 


Refrigeration . . . Air Conditioning 


BRADY, McGILLIVRAY & MULLOY 


1270 Broadway 
New York City, N. Y. 





High grade quality work and dependable service. 
quote you on your truck body work. Write for information. 


“PROFIT BY OUR MANY YEARS OF EXPERIENCE” 


+e Seeceeeere 


LUCE MANUFACTURING 


LANSING. MICHIGAN 


er buildings into a central point o 
second floor of main building and from 
here distributed to all departments. 


REFRIGERATION NOTES 


Oscar Klasell plans to construct $100, 
000 cold storage plant at Montesano, 
Wash. 

Experimental community cold storage 
plant will be built at Central Heights, 
Ala., by the local high school and Ten- 
nessee Valley Authority. 

Pacific Refrigeration Co., Kent, 
Wash., has added individual cold stor- 
age locker service. 

Oak Harbor Meat Co., Oak Harbor, 
Wash., is considering erection of a cold 
storage locker plant. 

A 350-locker cold storage plant has 
been opened at Gervais, Ore. 

Wright & Wagner Dairy, Beloit, Wis., 
is adding 400 cold storage lockers. 

The Gay Locker Co. has opened a 
350-locker unit at Iowa City, Ia. 

Remsen Cold Storage Co., Remsen, 
Ia., is adding space for 110 lockers, 
bringing total to 400. 

Fairmount Creamery Co. of Rolla, 
N. Dak., will include a cold storage 
locker unit in its new receiving station. 


Watch “Wanted” page for bargains. 


1 
/ 


brinbere 


38th Avenue at 22nd Street 


Long Island City, WN. Y. 


Specialists in Refrigerated 
Bodies Since 1918 


ALSO 
ALL OTHER TYPES OF 


TRUCK BODIES 


Let us 


—7 
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Here’s the low-down on 
why YORK Track Doors 
are practically foolproof 





With track doors, it’s the 
‘*flap’’ that makes or 
breaks them. If it is an 
impractical contraption, 
although it looks inter- 
esting, it’s useless. 

Just look at the pictures 
of the radically new York 
track door flap and you'll 
see why so many of them 
are at work in leading 
packing houses. Here are 
six advantages they offer, 
you, too, 





Note absence of any mech- 
anism on outside of the 
door. All parts are of spe- 
cial malleable iron and are 
protected by mounting m- 
side the frame. 


1 Foolproof, no adjustment 
necessary, nothing to get 
out of order. 





2 Positive in action, both in 
opening and closing. 


| Note the simple, but posi- 
tive mechanism which op- 
erates the flap .. . keeps 
gasket on flap tightly com- 
pressed when door is 
closed. 


3 Track flap is fully opened 
with approximately 15 de- 
gree opening of main door. 


) 


4 Can be made inoperative 
without affecting the oper- 
ation of the main door. 


5 Improved appearance... 
nothing but the hinges are 
visible on outside of door. 


6 Long life, because of sim- 
plicity of design, minimum 
number of moving parts 
which are made of special 
malleable iron. 


Note minimum number of 
moving parts. No wonder 
York Track Doors are 
Practically foolproof. 





Need Fittings, Calcium, Corkboard, Oil? 

Let the nearest York Headquarters Branch quote you from stock. 
They can do that and if you're thinking of running new pipe, 
ask them to send one of their engineers to discuss the econo- 
mies possible through using York Welding Flanges. Have you 
4 copy of our new Accessories Catalog? The coupon will bring 
it. York Ice Machinery Corporation, York, Pennsylvania. Head- 
quarters Branches throughout the World. 


YORK ICE MACHINERY CORPORATION, YORK, PENNA. 
Please send me a copy of your new Accessories Catalog. 


YORK iu Mchanizal 
REFRIGERATION. and At artis a 


Week Ending April 24, 1937 





Aintulabiailie Vabees for 
Use in Refrigeration 
Are Money Savers 


Automatic Expansion 
Valve 


Cut shows “4000” Valve for NH; 
service; any t ge. Unique design 
eliminates seat wear. Not one worn 
seat in the five years this valve has 
been on sale. Other valves for 
Freon, CO, and other refrigerants. 





Automatie Condenser 
Water Regulator 


These Regulators are stocked in all sizes 
from 4” to 8”, for use with NH;, SO,, 
Freon, CO, and other refrigerants. 
The cut illustrates the popular direct- 
operated “3-F”’ Regulator. 


Automatie Back Pressure 
Control Valve 


The direct-operated “4090” Valve for 
flooded (NH;) systems, holds a constant 
pressure on its inlet side regardless of 
changes in pressure or in load. It is 
stocked in sizes 4%” to 2”. 


Automatie Back Pressure 
Control Valve 


Tight closing ‘*4030” Valve, also 
for flooded (NH;) systems; sizes 
1%” to 10”. Internal pilot oper- 
ated; holds back pressure close, 
has very large capacity even with 
small pressure drop through 
Valve. 


~~ 


A catalog describing these and many other 
Cash Standard Valves for refrigeration use 
is yours for the asking. May we send youone? 


—>USE THIS COUPON< —-—-------- 
A. W. CASH COMPANY, 
Decatur, Illinois. 
Please mail me free of charge your Catalog 
showing your complete line of Refrigeration Valves. 











UNITEDS service 





IS COMPLETE FROM START TO FINISH 


Manufactured by modern, precision - controlled 
machinery and automatic devices to maintain 
absolute uniformity . . . planned installations by 
UNITED’S experienced Service Engineers to assure 
maximum insulation efficiency at minimum cost 
. . . Scientific construction methods by UNITED’S 
skilled erection workers 

to insure proper, ade- 

quate and permanent 

installation. ..meanab- 

solute satisfaction over 

a long period of years. 

Estimates and free 

consulting service fur- 

nished at your plant, 

upon request. 


PLANNING 


INSTALLING 


UNITED'S 
B.B. 


BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
Sales Offices and Warehouses in Principal Cities. 


MANUFACTURING 











Air condition and 
refrigerate your 
motor trucks with 
THEURER _ICE- 
FIN Refrigerating 
Units. Easy to in- 
stall, always out of 
the way. Unit is compact and entirely en- 
closed. Circulating fan costs little to operate, 
air always in motion. Eliminates condensa- 
tion and drip . . . and your meat shipments 
reach their destination in finest condition. 


THEURER Refrigerating Units use water 


ice. Can be installed in new or old bodies. 


Write today for complete details. 


THEURER WAGON WORKS, inc. 


COMMERCIAL BODIES 
New York, N. Y. North Bergen, N. J. 
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Since 1902, Pomona has believed it good 
business to give “More for the money: 
Sales for 1936, greatest in the history of 
the company, established the wisdom of this policy. Of these 
sales, nearly 40% were repeat orders—orders of owners who 
have proven that Pomona Turbine Pumps give the most in 
service, in dependability and in economy of maintenance. Get 


the facts from the Pomona distributor in your territory. 


POMONA PUMP CO. 


Manufacturing Plants: Pomona, California - St. Louis, Missouri 
Sales Offices: San Francisco, New York. Chicago, Los Angeles 


POMONA TURBINE PUMPS 


The National Provisioner 
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pACKER'S FINANCIAL REPORT 


(Continued from page 13.) 


Capital and maintenance expendi- 
tures made during the year were in 
aecordance with the company’s policy 
of increasing efficiency of plant opera- 
tions through modernizing facilities and 
making repairs that should have been 
made in the years when company earn- 
ings were not sufficient to carry the 
obligation, said President John Burns 
in submitting his report to stockholders. 

Mr. Burns pointed to the favorable 
situation created by reduction of duty 
on cattle exported to the United States 
and renewal of the bacon agreement 
with Great Britain for a period of three 
years, each of which expanded the out- 
let for Canadian livestock producers. 
He urged Canadian hog producers to 
bear in mind the place Canadian bacon 
had made for itself in the British mar- 
ket, and so to continue to improve the 
quality of their hogs and thus assist in 
building up an export trade “so essential 
for the success of diversified farming 
in Canada.” 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, April 21, 
1937, or nearest previous date: 


Sales. High. Low. ——Close.— 

Week Ended, Apr. Apr. 

Apr. 21. . 21.— 21. 14. 

ther.. % 6% 6% 7 

Amal Leathe! + 6 4 “a 


First Nat Strs. 
Gen. Foods.... 
Gobel C 


Hygrade Food. . 
Kroger G. & B.. 
Libby MeNeill. 
Mickelberry Co. 
3 , = 
Morrell & Co... 
Na 
Na 


Safeway Strs.. 
Do. 5% Pfd.. 
Do. 6% Pfd.. 
Do. 7% Pfd.. 

Stahl Meyer... 

Swift & Co.... { 
Do. Intl 


Do. Pr. Pfd.. 
Wesson Oil.... 


MEAT AND NUTRITION 


Miss Anna E. Boller, director of the 
department of nutrition of the National 
Live Stock and Meat Board, appeared 
on the program of the Virginia Dietetic 
Association at Roanoke, Va., on April 
16 and 17. Her subject was “Meat and 


Nutrition,” illustrated with lantern 
slides, 


Week Ending April 24, 1937 


MARCH FRESH MEAT PRICES 
NEW YORK CHICAGO 
Wholesale fresh meat prices for Wholesale fresh meat prices for 
March, 1937, with comparisons: March, 1937, with comparisons: 


Mar., Feb., Mar., Mar., Feb., 
19387. 1937. 1936. 1937. 1937. 


Steer— 
300-500 Ibs., Choice 
G 
Medium 
Common 
500-600 Ibs., 


Steer— 
300-500 lbs., Choice 
Good .. 
Medium . 
Common 


500-600 Ibs., Prime 
Choice 


$17.04 
14.80 


11.19 
10.50 
600-700 lbs., Prime 


600-700 Ibs:, Prime 
Choice 


Choice : y 14.00 
Good ‘ 14.50 12.50 
3.34 11.38 
700 Ibs. up, Prime 700 lbs. up, Prime . i eee 
Choice .. 3 ° Choice . F J : 14.98 
Good ... . 16. . le GE Nataeone . 14.50 13.05 

Choice Choice 

Good Good 

Medium 


Medium ) 
Common Common 


Cow— 


10. 


4 
7 
2 


VEAL AND CALF CARCASSES.? 


Choice 5. ' 5. Veal— Choice 13.88 14.72 
+ 2. ; : Medium é 12.56 
Common Common 


Calf— oaal 4 i Calf— 
Medium 
Common 


Medium 
; Common 
Skin on, Skin on. 


LAMB AN ON. 
LAMB AND MUTTON. ae ee 


Lamb— 
Lamb— 


38 Ibs. down, Choice 
700d 
Medium 
Common 


- 39-45 Ibs., Choice 
39 45 Ibs., Good 


Choice 
Good 
Medium 
Common 


Choice 
Good 


Common 
45-55 lbs., Choice 
46.55 Ibs., Good 
Mutton (ewe) 70 Ibs. down: 
Good 
Medium 
Common 


FRESH PORK. 


Ilaums, 10-14 Ibs. 
Loins, 8-10 Ibs. 
10-12 Ibs. . 12-15 Ibs. 

12-15 Ibs. av. ° F ° 16-22 Ibs. 

16-22 Ibs. av 4 eoce 
Shoulders, N. Y. style, 
skinned, 8-12 lbs. av 


Hams, 10-14 Ibs. 
Loins, 8-10 Ibs. 
10-12 Ibs. 


Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av 

Butts, Boston style, 
4-8 Ibs. av 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score) @30% 82 @32% 5 12. . 14. 15. 
Creamery (90-91 score) ...29%@29% 31% @31% 

81 31% 31% 

Creamery firsts (88-89 32% 33 33 
score) 31 @31% 33% 838% 33% 

Phila. 32 383% 3838 34 84 

San Fran. ....32 32 32% 33 33 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, week 
ended April 15, 1937: 


29% @29% 


EGGS. 
Bxtra firsts ..........c0 22% @22% Wholesale prices carlots—fresh & centralized— 
Firsts, fresh 21% @22 90 score at Chicago: 
Standards ) 30% 30% 81 31 31 31% 


Receipts of butter by cities (tubs): 

; This Last Last ——Since Jan. 1,— 
Fowls bn week. week. year. 1937. 1936. 
sroilers — Chicago. 40,448 39,398 42,586 690,966 

@ N. Y. .. 42,524 41,664 009 815,170 
Turkeys ... @20 Boston.. 15,442 13,480 11,462 307,519 322,607 
 . s.vessaecevescoeun 12 @16 Phila... 15,017 16,123 18,184 288,898 311,270 
Geese @ll1 


Total 113,431 110,660 122,191 2,102,553 2,352,839 
DRESSED POULTRY. Cold storage movement (Ibs.): 

Chickens, 31-42, frozen. ..2144@22% 22 } tn ous ee a.m 
Chickens, 43-54, frozen. ..224%4@24% 2414 } 
Chickens, 55 & up, frozen .26%4 @26 2614 @27 April 15. April 15. April 16. last year. 
Fowls, 31-47, fresh 17 18 @22 s iie-see ‘ 7xe.06 
48-59, fresh 24 @24% : 4 , 56.047 *319°296 
60 and up, fresh 22% @25 16,170 2'943 236,524 187,075 
Turkeys, frozen .........2 214% @26% 


Suche. thenee Total .....242,853 211,152 2,726,212 2,795,492 


793,365 
925,597 





Chicago 
New York 
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LEARN WHY THESE PACKAGES 


SPILT SALLS 


Here are three products that win re- 

peat sales ... and consumer boosts. 

Why? When their packages are 

REVERE opened, the contents are fresh. 
nA oe Read about these examples that 
illustrate profit-building advan- 

tages of modernized containers. 





FOR INSTANCE: Your wife will tell you that powdered 
and brown sugars are often dry, hard and lumpy. But when a 
customer opens this package she finds the sugar soft, mellow, 
fresh. The metal container with locking cover and drumhead 
seal keeps moisture OUT. Women like the canister-convenience, 
too. They prefer this package, even at a premium. It may cost 
less than you think. 


NOTE KEY AND TONGUE 
They're twin symbols of sales suc- 


cess; (1) quality hermetically protect- THE OLD AND THE NEW 

ed against action of air and light, da 4 The tight ring-sealed, modern Canco container LOCKS IN 
(2) simple key-opening ease. Many the original, fresh quality. No absorption, no drying out. 
another product can win greater pop- Every last bit of the product is delicious, free from foreign 
ularity and profits the same way. Do odors. The trade welcomed the improvement, and tonnage 


you know the moderate cost? jumped 35%. Want cost information? 





Tell us what your product is and we'll gladly send specific 
sales-building ideas and cost information. Address Dept. NP-5 





AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK CITY | ca 
WORLD'S LARGEST MANUFACTURER OF METAL AND FIBRE CONTAINERS 


Page 26 The National Provisioner 





Ww 


cKS IN 
ng out. 
foreign 


onnage 





PROVISIONS AND LARD x 


REVIEW 


WEEKLY MARKET 


UTURES market for lard and hog 

products displayed a downward 
tendency during the past week, with 
prices still feeling the influence of 
speculative liquidation and increasing 
stocks. The extent of liquidation is 
shown in the drop in the open interest 
in Chicago lard futures from 181,050,- 
000 Ibs. to around 153,600,000 Ibs. The 
latter is still a large open interest when 
it is considered that to a great extent 
the packers are the shorts against ac- 
tual lard holdings while speculators are 
the longs. 

The market experienced commission 
house liquidation and selling which was 
partly credited to foreign account. 
There was speculative support and quite 
a little profit taking by shorts on the 
setbacks, but intrinsic conditions con- 
tinued against the market. The run of 
hogs to market was comparatively 
heavy again the past week. 

Chicago lard stocks increased 2,313,- 
000 Ibs. during the first half of April, 
totaling 120,199,897 lbs. against 32,854,- 
438 lbs. at this time last year. The hog 
price was steady to firm, however, with 
the average price of hogs at Chicago 
at the outset of the week at 10.05c com- 
pared with 9.85c the previous week, 
10.65c a year ago, 9.05c two years ago, 
and 3.80c three years ago. Top hogs at 
mid-week were at 10.40c compared with 
10.05e the previous week. 

Corn made a very strong showing, 
with May delivery holding around $1.30 
per bushel, and continued a situation in 
which the corn-hog ratio has been un- 
satisfactory. The corn price is due to 
the very small supply available. 

Demands continue heavy with the 
number of livestock in the country fair- 
ly well maintained. 


Hog Weights Hold Up 


The average weight of hogs at Chi- 
cago holds up very well. It was 237 
lbs. last week compared with 234 lbs. 
the previous week, 249 lbs. a year ago, 
and 240 lbs. two years ago. Receipts of 
hogs at Western packing points last 
week totaled about 309,000 head com- 
pared with 280,000 head the previous 
week and 248,000 the same week last 
year, 

Federally inspected slaughter of hogs 
for the first three months this year 
totaled 9,394,607 head compared with 
8,364,142 head in 1936. 

The relatively heavier slaughter ex- 
plains the constant increase in lard 
stocks. However, in order to check any 
further important gains in stocks, there 
must be an improvement in demand or 
a falling off in marketings. Some be- 
lieve that there may be a considerable 
supply of hogs marketed before new 
‘orn is available in November. It is 
argued that Argentine corn imports 


Week Ending April 24, 1937 


cannot replace the total shortage in 
domestic supplies. 

While cash demand for hog products 
has been on a fairly good scale, com- 
pared with recent consumer takings, the 
demand has not broadened sufficiently 
to overtake the decided increase in 
make. 

The U. S. Department of Agriculture 
says of lard stocks: “Lower lard pro- 
duction in 1937 will probably offset pres- 





LARD Exports 


ITH smaller supplies of lard com- 
ing from other countries the Brit- 
ish trade is showing more interest in 
U. S. lard, and prices are more nearly 
on a parity with those prevailing in the 
United States, according to reports 
from England. Spot lard at Liverpool 
on April 15 was quoted at 11.45 f.o.b. 
Chicago, and on the same date prime 
steam lard in tierces was quoted on the 
Chicago market at 11.50 nominal. 
Prices on other recent dates were: 
April 1—Liverpool, 12.19, Chicago, 
12.25 asked (prime steam in tierces) ; 
March 15—Liverpool, 11.69, Chicago, 
12.55 nominal; March 1—Liverpool, 
11.00, Chicago, 12.47% nominal; Feb- 
ruary 15—Liverpool, 11.30, Chicago, 
12.15 nominal; February 1—Liverpool, 
11.72, Chicago, 12.70 nominal. 


U. S. LARD EXPORTS 
(November through March) 
1935- 
936: 


1936 1936- 
| 1937* 


*March, 1937 estimated 





Total exports of lard during the five 
months ended March 31 amounted to 
about 40,500,000 lIbs., compared with 
45,191,000 lbs. during the corresponding 
1935-36 period. Exports during the 
first three months of 1937 were about 
8,000,000 lbs. below shipments during 
the same period last year, decreases in 
February and March being particularly 
large. 

Cuba and the United Kingdom are 
now the principal export markets for 
U. S. lard, the former taking 6,232,000 
Ibs. and the latter 6,775,000 lbs. of the 
13,373,000 Ibs. exported during January 
and February. 


ent large lard stocks. Total available 
supplies this year will probably differ 
little from those of 1936, but will be 
well below average supplies for the five 
years 1929-33. Therefore, the demand 
for lard substitutes probably will re- 
main high during the remainder of 1937 
and to a lesser extent in 1938.” 

This idea is not entirely accepted in 
market quarters. It is felt that the close- 
ness of lard to cotton oil, especially the 
nearby months, gives lard the edge. On 
the other hand, there are prospects for 
a larger cotton oil crush from the next 
crop and larger carryover. 

PORK.—Demand was fair and the 
market barely steady at New York. 
Mess was quoted at $27.25 per barrel; 
family, $31.37 per barrel, and fat backs, 
$25.00@28.00 per barrel. 

LARD—Demand was fairly good but 
the market was irregular at New York. 
Prime western was quoted at 11.85@ 
11.95¢c; middle western, 11.65@11.75c, 
New York City in tierces, 11%c, in tubs, 
11%c; refined Continent, 11% @12c; 
South America, 11%@12c, and Brazil 
kegs, 12@12%c. Shortening was low- 
ered %c to 18c in carlots and 13%c in 
smaller lots. 

At Chicago, regular lard in round 
lots was quoted at 10c under May; loose 
lard at 75¢c under May, and leaf lard at 
90c under May. 


(See page 36 for later markets.) 


BEEF.—Demand was fair at New 
York and the market was about steady 
with family quoted at $20.00@21.00 per 
barrel. 


HOG MARKET OUTLOOK 


Short supply and high price of corn 
resulting from the 1936 drought con- 
tinued to be a major factor in the hog 
situation, the U. S. Department of Agri- 
culture pointed out in its mid-April hog 
outlook report, which it summarizes as 
follows: 


With the recent sharp rise in corn 
prices, the corn-hog price ratio has be- 
come even more unfavorable for hog 
producers, This unfavorable ratio proba- 
bly will cause marketings of 1936 fall 
pigs from most areas to be early this 
year. Little if any seasonal increase in 
hog slaughter may occur in the late 
spring, however, since marketings of 
last year’s spring pigs are being com- 
pleted earlier than usual, and will be 
relatively small by that time. 

Pig Crop report of December, 1936, 
indicated that the number of sows to 
farrow this spring would be about 5 
per cent smaller than the number far- 
rowing last spring. In view of short 

(Continued on page 30) 
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When you find superior quality boiled 
hams with fine flavor and appetizing 
appearance, you'll learn that they 
were produced in ADELMANN Ham 
Boilers ! 


The reason is, only ADELMANN offers 
the combined advantages of self-seal- 
ing, non-tilting cover, and elliptical 
yielding springs with their wide vari- 
able pressure. Hams 
cook in their own juice, 
shrink is definitely re- 
duced, flavor and qual- 
ity are greatly improved. 
Operating and mainte- 
r. nance costs are mini- 
“el mized. 
Hams produced in 
ADELMANN Ham Boil- 
‘Bers really sell! 








| 0T 


BETTER HAMS! 








for. 


ADELMANN Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel— 
the most complete line available. 
Liberal trade-in schedules permit 
worn or obsolete retainers to pay a 
substantial part of equipping with 
new ADELMANN Ham Boilers. 
Other ADELMANN equipment in- 

cludes Luxury Loaf 
Containers, Meat Loaf 
Pans, Corned Beef 
Boilers, and Prest-Rite 
Moulds. Also Loaf 
Stuffers, Ham Boiler 
Washer, Ham Washer, 
Mixing Bowl, and Foot 
Press. Ask for free 
booklet ““The Modern 
Method.”’’ 








LMANN—THE KIND YOUR HAM MAKERS PREFER” 


M BOILER CORPORATION 


OFFICE AND FACTORY: PORT CHESTER, N. Y. 
eee Chicago Office: 332 S. Michigan Ave. 


Presentatives: R. W. Bollans & Co., 6 Seanley St., Liverpool & 12 Bow Lane, London—Australian and New Zealand Rep- 
Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Litd., Toronto, Ont. 


1 Provision’ § Week Ending April 24, 1937 











Hog Cut-Out Results 


OG costs were up this week while 

bulk of product prices showed no 
improvement and as a result cut-out 
values were less satisfactory than those 
of recent weeks. Locally there was some 
improvement in fresh pork demand, 
particularly for loins, and packers 
showed a disposition to compete for hogs 
and pay higher prices to meet these 
fresh pork needs. At the close of the 
four-day period top hogs reached $10.50 
which tended to slow up buying. Outlet 
for pork meats in Eastern consuming 
areas was slow although loins showed 
some activity even in these markets. 


Strictly good and choice hogs con- 
tinued in moderate supply and fall crop 
hogs ranging in weight from 160 to 220 
lbs. were evident in increasing numbers 
on the Chicago market. Good and choice 
hogs weighing from 200 to 320 lbs. 
ranged in price from $10.20@10.40. 
Very few hogs of good quality weighing 
over 200 lbs. sold under $10.20. 

Outlet for pork meats still appeared 
to be influenced by plentiful supplies 
of beef and by a tendency on the part 
of consumers to substitute either other 
meats or other foods for pork, a situa- 
tion which may call for special atten- 
tion, particularly if it continues into a 
period of materially increased hog sup- 
plies. 

The test on this page is worked out 
on the basis of Chicago hog costs and 
green product selling prices with aver- 


age by-product credits and representa- 
tive plant costs. 


HOG MARKET OUTLOOK 


(Continued from page 27.) 


supplies of corn and low corn-hog price 
ratio in recent months, it is likely that 
reduction in spring farrowings will be 
at least as large as indicated in Decem- 
ber. If corn crop prospects are favor- 
able this summer, however, the number 
of sows bred to farrow in the fall of 
1937 probably will be larger than the 
number farrowing in the fall of 1936. 
Such an increase in the number of sows 
retained for breeding, along with early 
marketings of fall pigs, will reduce hog 
slaughter in late summer considerably. 

Hog slaughter during the remainder 
of the 1936-37 marketing year (up to 
October 1) is expected to be smaller 
than that of the same period of 1935-36. 
This decrease in slaughter, however, 
will be more than offset by the increase 
over a year earlier in stocks of pork on 
hand in the early spring. Despite the 
larger total supplies of hog products in 
prospect for the remainder of the year, 
hog prices probably will average as 
high or higher than a year earlier, be- 
cause of stronger demand this year. 
With seasonal decline in hog slaughter, 
it is likely that hog prices will rise by 
about the usual seasonal amount. Most 
of the advance probably will occur in 
July and August. 


PORK PRODUCTS EXPORTS 


a Nov. 1 
en ended 1936 
Apr. 17, Apr. 18, Apr. " 
1937. 1936. 1937.’ 
PORK. 

To bbls. 
United Kingdom guade 
Continent 


Week 


BACON AND HAMS* 


M Ibs. M Ibs. 


United Kingdom 3,482 
Continent neaa 
West Indies 
B. N. A. Colonies 
Other Countries 

Total 


United Kingdom 
Continent 
Sth. and Ctl. America... 
West Indies 
B. N. A. Colonies 
Other Countries 

Total 


3,010 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams 
M Ibs. 
New York 
Philadelphia 


928 
2,197 
2,114 
2,480 
3,010 


SUMMARY NOV. 1, 1936 TO APRIL 17, 1937. 


1936 to 1935 to 
1937. 1936. 
Pork, M lbs... 49 196 
Bacon and Hams 
M ib 55,398 


77,611 
Lard, M lbs. . .50,347 46.009 


De- 
Increase. crease, 
22,213 
4,338 


*Originating in United States and Canada. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 
live per 
wt. Ib. 


180-220 Ibs. 


17.2 $2.41 
13.0 74 
17.4 70 
20.8 2.04 
17.8 1.96 


Value Per cent Price 
per cwt. live per 
alive. wt. Ib. 


220-260 lbs. 


17.0 $ 2.33 
12.3 66 
17.4 -70 
19.2 1.82 
17.5 1.70 
2.00 14.8 .30 
3.00 10.1 -30 
2.50 9.8 27 
2.20 10.3 23 
11.60 10.9 1.26 
1.60 12.1 19 


Value 
per cwt. 
alive. 


Value Per cent Price 
per cwt. live per 
alive. wt. Ib. 


260-300 Ibs. 


16.9 $ 2.26 
12.0 62 
17.4 -70 
18.2 1.64 
17.3 54 
14.8 1.39 
12.0 .60 
10.8 32 
10.3 22 
10.9 1.17 
1.50 12.1 18 








Regular hams 
Picnics 


13.70 
5.40 
4.00 
9.50 
9.70 


13.40 
5.10 
4.00 
9.00 
3.10 
9.40 
5.00 
3.00 
2.10 

10.70 


Loins (blade in) 
Bellies, S. P 

Bellies, D. S eae avis 
Fat backs J 9.0 .09 
Plates and jowls : 9.8 oe 
Raw leaf 10.3 oe 
P. S. lard, rend, wt 10.9 1.29 
Spareribs 12.1 19 
Trimmings 11.5 .35 2.80 11.5 .32 2.70 11.5 31 
Feet, tails, neckbones z bho ota .08 2.00 Ssem .08 2.00 saws .08 
Offal and misc ey 41 ae re oni 41 series oon Al 








TOTAL YIELD AND VALUE. ..68.50 $10.75 70.00 $10.57 71.00 $10.44 


Cost of hogs per Cwt $10.22 
Condemnation loss F .05 
Handling & overhead Z P .57 





TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


$10.84 
10.44 


Loss per cwt P 40 
Loss per hog 1.12 
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PORTS 


3 
77,611 


M Ibs, 
45,645 
1,491 
568 
2,500 
137 

6 


1937, 


De- 
crease, crease, 


147 


2,213 
t,338 


Canada. 





CURED PORK PRICES 


Prices at Chicago, March, 1937, 
ported by U. S. Dept. of Agriculture. 


Mar., Feb., Mar., 
1937. 1937. 1936. 
s, smoked, reg. No. 1— 
Bat BO BP ccciccvcecestee 2 
10-12 Ibs. av 22 m4 23.46 
12-14 Ibs. av 23.66 
14-16 Ibs.  Saeamanateee 
s, smoked, reg. No. 2— 
Hat Te 
SS) Aree 20.92 
12-14 Ibs. 83 
SE EE OU. cc cccesccees 20.78 
Hams, smoked, skinned, N 
16-18 Ibs. J 
18-20 Ibs. av 23. 24.03 
s, smoked, skinned, No. 
ee 18 Ibs. a 22.97 
18.90 IBS. BV......-2+00-- 21.628 21.60 


27.59 
8-10 Ibs. av. OF 27.59 
No. 1, 8S. P. ¢ 

«ao evetrisesecw My 85 23.38 

10-12 Ibs. 8 22.34 
Pisaies, smoked, 

- 8 Ibs. 

ia dry salt, 

12-14 Ibs. av 
Lard: 

Refined, h. w. tubs. 

Substitutes 

Refined, 1-Ib. 


MEAT IMPORTS AT NEW YORK 
For week ended April 17, 1937: 


Point of ; Amount 
origin. Commodity. 


Argentine—Canned roast beef 
—Cooked ham in tins 
—S. P. pork butts 
—Edible beef tallow 
—Canned corned beef 


Brazil—Canned corned beef 
Canada—Smoked bacon 
—Fresh chilled a 
—Fresh — beef. 
—8. 
—Pork sausage 


Denmark—Cooked ham in tins 
—Smoked bacon 
—Dry salt pork bellies 
—Smoked bellies 
—tTinned liverpaste 


England—Beef extract in jars 
Estonia—Cooked ham in tins 
Germany—Smoked sausage 
Holland—Cooked ham in tins 
—Smoked ham 


Italy—Sausage 
Latvia—Fresh frozen pork 


Lithuania—Smoked bellies 
—Cooked ham in tins 
—Fresh frozen hams 
—Fresh frozen pork backs 


Norway—Meat cakes 
Paraguay—Canned corned beef 


Poland—Cooked ham in tins 
—Tinned sausage 
—Luncheon meat in tin 
—Smoked 
—Tinned spiced ham. 
Tan frozen veal livers. 
—Ss. P 


526,050 


DANUBE LARD EXPORTS FALL 


Lard exports from Danube basin 
countries—one of the areas which has 
edged into lard trade formerly held by 
the United States—were smaller in the 
first three months of 1937 than a year 
earlier, according to the U. S. Depart- 
ment of Commerce. Exports during 
January totaled only 3,931,000 Ibs. com- 
pared with 7,074,000 lbs. in January, 
1936. Decline is attributed largely to 
less favorable conditions surrounding 
trade with Germany. No great decline 
mn marketing of lard type hogs is ex- 
pected in Hungary, the principal pro- 
ducing country. 


Week Ending April 24, 1937 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, APRIL 17, 1937. 
Low. 


NES e050 tenes 


MONDAY; APRIL 
LARD— 


tee 
11.80-82% 
12.10-12% 
12.17% 
12.20b 
12.20b 


-— 11.62% 
97% 7 ta 
743 


5.65n 
16.02%b 
16.45n 


11.50 11.42% 

“2% W7t% 172 
12.07% 12.02% 
12.17% 12.07% 


May 
July 
0 


11.60 11.62%4b 
11.85 11.90 
12.15 12,20-22% 
12.25 12.32 
ee 12.22%6b 
12.30b 


15.65 15.75 
cose 16.12%b 
16.50 16.65 
THURSDAY, APRIL 22, 1937, 
11.77% 
12.07% 
12.35 


12.45 
12.37% 


11.67% —11.72%-75 

11.95 12.00-07% 
12.40-42% 
12.35 
12.40ax 

CLEAR BELLIES— 

May ...15.75 15.85 : 15.80 


July ...16.25 eaten oa 16.25b 
Sept. ...16.65 16.80 16.65 16.75 


FRIDAY, APRIL 23, 1937. 
LARD— 
May ....11.65 Ry 70 11.60 
July ....11.95 11.90 
- -12.25 a 


CLEAR BELLIES— 
May ....15.95 15.95 
. -16.45 16.45 
coces 16. :8214b 


Key: ax, asked; b, bid; n, nominal; —, split. 





CZECHS WANT U. S. LARD 


Czechoslovakian importers would be 
able to sell more American lard, ac- 
cording to reports to the U. S. Depart- 
ment of Commerce, if prices were 
slightly lower. They were not able to 
sell enough to fill the import quota in 
January and February. American lard 
at a price of about $31.12 per 100 kilos, 
c.i.f. Hamburg, was too high to compete 
with Hungarian and Yugoslavian prod- 
uct. 


CASH PRICES 


Based on actual carlot trading Thursday, 
April 22, 1937. 


REGULAR HAMS. 


5 
15% 
PICNICS. 
Green. °8.P. 
12% @13 
12% 
12 
11% 
11% 
Short Shank 4c over. 
BELLIES. 


(Square cut seedless) 
(S.P. %ec under D.C.) 


*Quotations represent No. 1 new cure. 


D. 8S. BELLIES. 


OTHER D. 8. MEATS. 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 


Green Square Jowls 


6 Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Refined, boxed, N. 
Neutral, in tierces 
Raw Leaf 


unquoted 
12.874%4n 
10.874%n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended April 17, 1937, were as 
follows: 


Week Prev. Same 
Apr. 17. week. week ‘36. 


Cured meats, Ibs.13,434,000 13,578,000 15,548,000 
Fresh meats, lbs.37,653,000 36,744,000 42,045,000 
Lard, lbs 1,564,000 1,571,000 2,468,000 
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THE FRENCH 
HORIZONTAL 






“The Bacteria Chaser” 











safely scours all COOKER 
metal surfaces 
For all 
This patented, non-scratch- rendering 
ing metal sponge has com- requirements. 


pletely revolutionized old 
time cleaning methods in 
packing plants. It doesa 
thoroughcleaning job 
in much less time. 
A special bronze al- 
loy for tinned and @agm 
copper surfaces; a3 
stainless steel for ‘ 
iron and Allegheny 

Metal. Will not rust 
| or splinter. Uncon- 
| ditionally guaran- 
‘ 





Jacketed castings of alloy semi-steel; long-lived; effi- 
cient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 




















RENDERING PRESS 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 
362 West Water St. Syracuse, N. Y. 






teed. Order a dozen today. Dealers everywhere. If not 
better than anything else you ever used, return unused 
sponges to us and full purchase price will be refunded. 


METAL SPONGE SALES CORPORATION 
j Lehigh Avenue & Mascher Street, Phila., Pa. 
| 


Gottschalk’'s 


| METAL SPONGE 








Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. Jersey St., Indianapolis, Indiana 
































TALLOW FUTURE TRADING 





BY-PRODUCTS MARKETS "ee 








Calf trimmings............eeeeeeeeee 4 
j , , Pickled sheep trimmings @35.00 w transacti New York dur- 
j Chicago, April 22, 1937. Sinews, pizzles @35.00 7 Tallow transact ons at d 
Cattle jaws, skulls and knuckles..... 35.00 ing week ended April 23: 
| ED ORO, . 64:04 600.s0ecee ues ce 32.00 
Blood. Pik skin scraps and trim, per Ib., 1.c.1. 5@ 5%c SATURDAY, APRIL 17, 1937. 
Market for blood continues quiet and Destifiner Mletesieie High. Low. Close. 
+ 2 . s 
nominal. South American ground $3.90, — ey eecsneteraevsiy oes £80@8.85 
c.i.f. Little activity; prices nominal. 1 tis lee 8.60@8.85 
| yo P RS a a oA cme 
Unit High grd. tankage, ground, BE. caXanavevancene i t 
Ammonia. . 10@ 11% OEE ccces useesces ees’ $ @ 3.75 & 10¢ MONDAY, APRIT 19, 1987. 
one tankage, ungrd., low gr., 
a oe ce cook acne alk Be $3.90@3.95 othe = ap ual eeaieedeaateliae tied 20. oo@ez. 00 . « 
| ee eer re 


Digester Feed Tankage Materials. 
Dry Rendered Tankage. 


2 ge go ge 90 98 
S3SSSS 
89968 
G2 Go Ge Ge G0 
Sssss 





Limited trading in these materials. 


Second quality 6 to 10%, $3.50 & 10c, Crackling market quiet and nominal. 


































‘ TUESDAY, APRIL 20, 1937. 
f.o.b, Chicago. South American ground low test 90c, °8.60 
Af, rts; high test, 85c. ; 8.60@8.90 
Unground, 10 to 12% ammonia. ..$3.7 nae. 85 & 10c cif. east coast -” ts; gh : Riese 
Unground, 6 to 10%, choice quality 4.25@4.35 & 10c Hard pressed and expeller unground 8.60@8.85 
SE GER ste csanarsexacerens @2.50 ee ME MUNNN, « v:adine can snedecues @ .85 ee ta 
3 prsd. pork, ac. grease & qual- athe co 8.60@8.90 
- ENE. cnviasaeixacetekees Seubamen® @60.00 
Packinghouse Feeds. soft, "pred. beef, ac. grease & quai- WEDNESDAY, APRIL 21, 1937. 
Bl, ikscccenagcecnkenéqaabenarees @50.00 Ms 8.60 
Fair demand for animal feeds at $e 
quoted prices. . Animal Hair. 8.90688 
8.60@8. 
Carlots, Outlet continues good for hog hair, veces cece 8:60@8.85 
Per ton. both November-March take-off ll 
Digester tankage meat meal, 60%....$ @55.00 °° OVEMDSE-EEATER TARS-OE 85 WE THURSDAY, APRIL 22, 1937. 
Meat and bone scraps, 50°.......... @52.50 as summer production. ae 
Raw bone meal for feeding........... @45.00 8.70 .0Gt 
Coil and field dried hog hair............ 24%4c@4k%e pa ee et tt 
sq: Processed, black winter, per Ib.......... Te @oi%e i . 
Bone Meals (Fertilizer Grades). Cattle switches, each*................. 21%4c@38e anges 
: *According to count. : 2 
Market firm and unchanged, with FRIDAY, APRIL 23, 1987. 
prices quoted f.o.b, Chicago. Horns, Bones and Hoofs. ee Ee OSES + 
SEG Gha'@ oa aa 6 ea eh ane ¥ 
Per ton. (Ee ee | Sings 85 
Steam, ground, 3 & 50................ a @22.00 Good outlet for hoofs and horns, house SE eet ue 8.60@8.80 
Steam, ground, 2 & 27.............00. @21.50 run. *Bid 


Gelatin and Glue Stocks. 


Market firm at quoted prices, Chicago 
basis. 
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Per ton. 
Horns, according to grade............ $45. me 00 
CE SD cedpadiowtceretssscuaas® 0.00 
SE IS ov doen enon eksenh sainkienan 22.50025, 00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 
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TALLOWS AND GREASES x 


WEEKLY MARKET REVIEW 





TALLOW.—A larger trade and a low- 
er trend prevailed in the tallow market 
at New York during the past week. 
Turnover was estimated at 2,000,000 to 


2,300,000 lbs. Extra changed hands at 
g%c, f.o.b., a decline of %c from pre- 
yious levels. This was followed by sales 
at 85c, another %c drop, and repre- 
sented a decline of %4¢ from the pre- 
vious week. The unsteady action in 
major commodities apparently unsettled 
producers of tallow. Larger consumers 
lowered their ideas with the increased 
offerings. 

The business placed the producer in 
a better sold-up condition. Indications 
are, however, that the consumer is also 
in a comfortable position as far as sup- 
plies are concerned. Domestic edible 
tallow was reported to have sold at 9c, 
delivered Baltimore. 

At New York, special was quoted at 
8c, f.0.b.; extra, 85%c, f.o.b., and edi- 
ble, 9¢ nominal. 

On the New York Produce Exchange, 
tallow futures lost 20 points or more 
during the week and were off 90 to 120 
points from the season’s highs. May fu- 
tures sold at 8.85c. 

Trading in tallow was very quiet at 
Chicago during most of the week. Offer- 
ings were generally scarce and holders 
firm in their views. Demand was fairly 
active at steady prices. There were sales 
of fancy tallow at the market on Thurs- 
day. Edible tallow was quoted on Thurs- 
day at 9%c; fancy, 9c; prime packer, 
9%; special, 8%@9c, and No. 1, 
8%@8%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low, April-May shipment, was off 1s on 
the week at 28s6d. Australian good 
mixed was off 6d at 28s. 

STEARINE.—The last business in 
oleo at New York was at 10c, or un- 
changed from the previous sale. The 
tone of the market was easy with offer- 
ings plentiful. 

At Chicago, stearine was very steady 
in a moderate trade with oleo quoted at 
9% @10e. 

OLEO OIL.—The market was a rou- 
tine affair at New York this week with 
prices steady. Extra was quoted at 
24%@12%e; prime, 11%@12c, and 
lower grades, 11% @11%6c. 

At Chicago, trade was quiet with the 
market steady at 12c for extra. 

(See page 36 for later markets.) 


LARD OIL.—Demand was quiet at 
New York and the market was about 
%’e lower on the week. No. 1 barrels 
were quoted at 13c; No. 2, 12%c; extra, 
13%e; extra No. 1, 13%; prime, 16c; 
Winter strained, 13%e, and winter 
strained prime, 13%c. 


NEATSFOOT OIL.—The market was 
barely steady with prices unchanged to 


Week Ending April 24, 1937 


%e lower at New York with trade rou- 
tine. Extra was quoted at 1314c; extra 
No. 1, 13%c; special, 18%c; pure, 14c, 
and cold test, 13%c. 

GREASES.—There was a moderate 
trade in the grease market at New 
York and a decline of about %c in prices 
on the week. Consumers were taking 
hold in a moderate way on a scale down- 
ward but were going slowly owing to 
weakness in tallow. Reports circulated 
at times that soapers were in need of 
grease supplies. However, there was 
no aggressive demand in the market. 
Most grease producers were comfort- 
ably sold up and were not pressing the 
market freely. Unsettlement in other 
commodities made for somewhat freer 
offerings. 

At New York, choice white grease 
was quoted at 95c; A white, 8%c; B 
white, 85c; yellow and house, 8%c 
asked. 

Market on greases was generally 
quiet at Chicago although there was a 
fair volume of business on Wednesday 
in choice white and yellow greases. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Per Ib. 


I CI oo bond dade cccnnnsencsee 9% 
PUG PACKETS GHIIOW . cc ccccccvcvececss 


Se Me es eee 4 8% 
OS See err 8 9 
Choice white grease......... 9% 
A-White grease, 4% ac 9 





B-White grease, maximum 5% acid..... 8% 





Yellow grenee, 16-0 £.E.8.0ccccccccccee 8% 
BeeWR SPOR, GS Ti Beccccescvesecvece @ 8% 
(Basis Chicago.) 

Per lb. 

a. ESOP, ee rn 14 
I ons ged 0-600 Aan Co RIP Wate 14% 
PEE ecave.49:4 6 x'6-0.0 0 20-0 wRMe Ream wulaien 14% 
SS ayes eek eee ee 13% 
Reo rrr trees 13% 

rr ee ere 13 
Ree ere eee terre a ae 12% 
SS Sr ern ee 12% 
a reste ctor Ge onan cip cheek aeRO 12% 
Acidless be Se aig: 5.45cbrass-a.ae RO ae a eyed 12% 
EE A Cee ae 17% 
Pure Neatsfoot FN ee eee ne ee 13% 
NE re ea ee 13% 

Rs MEIER. 5.0, 0-0:4:0:4,40'.0 watho claim eaaie dion 13 
ee: Gok oicesesnabieeesees saben 12% 


Offerings were generally scarce and 
holders firm in their views; demand 
fairly active at steady prices. There 
was a sale of white grease stearine at 
9c, f.o.b. Chicago on Thursday. Choice 
white grease was quoted on Thursday 
at 94%c; A white, 9c; B white, 8%c; 
yellow, 8% @84c, and brown, 8c. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, April 21, 1937. 

Unground feeding tankage and 
ground fertilizer tankage have been 
selling right along at $3.75 and 10e, 
f.o.b. local shipping points. Stocks very 
light. 

Dried blood can be bought at $3.90 
per unit f.o.b. New York. South Amer- 
ican was last offered at $3.95 per unit, 
c.if. Atlantic Coast ports, for May-June 
shipment. 

Japanese sardine meal for spot and 
nearby delivery has been selling at 
around $56.00 ex-vessel, New York and 
Baltimore, and is offered for May-June 
shipment from Japan at $53.00 per net 
ton, c.i.f. these ports. 

Limited quatities of unground dried 
menhaden fish scrap have been sold at 
$4.25 and 10c, for delivery if and when 
made, f.o.b. fish factories, Va. 

Shipments of mixed fertilizers are 
moving out very fast in the East and 
considerable nitrate of soda is being 
shipped on contract. 


BOSTON WOOL MARKET 


Moderate amount of new business was 
being contracted at Boston this week 
on fine Western grown wool. Pre-shear- 
ing contracts were reported slow but 
deliveries of contracted wools were being 
taken as rapidly as the wools arrived. 
New 12-months Texas original wools 
sold at $1.03@1.06, scoured basis. Quo- 
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with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

Over 40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
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tations prevailing in Boston at mid-week 
follow: 


Fleece Wools, Grease Basis 


Ohio & Penn., 
Ohio & Penn., 
Ohio & Penn., %-combing 
Ohio & Penn., %4-combing 
Low, %-combing 
Territory, scoured basis— 
Fine staple 
Fine, French combing 
Fine, fine medium clothing 
14-blood, staple. . 
3% -blood, staple. 
%4-blood, staple 
Low, %-blood 
Texas, scoured basis : 
Choice, 12 months .. 1.06@1.08 
Average, 12 months. .02@1.03 
Fine, 8 months... -00@1.02 
Fall -95@ .98 
California, scoured basis- 
Northern ona wawe 
Southern 


Pulled, scoured-— 
Choice 
AA 


fine, delaine............. 
1%4-bl'd combing 


44@45c 


-10@1.12 
-09@1.10 
-01@1,03 
.10@1.12 
-98@1.01 
-90@ .92 
8@ .85 


-00@1.02 
-98@1.00 


.12@1.15 
-09@1.12 


Mohair— 
First 
Fine adult 


CASING EXPORTS AND IMPORTS 


Foreign trade in casings during Feb- 
ruary, 1937: 


EXPORTS. 
Beef, Other, 
Austria 
Belgium 
Czechoslovakia 
Denmark 


Germany 
Italy 
Netherlands 
Norway 

Poland & Danzig 
Sweden 
Switzerland 
United Kingdom 
Yugoslavia 
Canada ‘ 
Panama ... 
Australia 

Others .. 


Total 
$189,416 $127,808 
IMPORTS. 
Sheep, lamb 


Austria 
Belgium 
Czechoslovakia 
Germany 
Netherlands ioe 


guay 
British India 
GE ccces 
Iraq 
Palestine . 


Australia 
New Zealand 
Union So. Africa 





Total ... 


Value $216,361 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in February, 1937, totaled 
285 tons, valued at $10,852. Only 2 tons 
of cottonseed cake were exported during 
February, valued at $45. 
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OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and oil 
bearing seeds during February, 1937: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 
Copra (free) 
Sesame seed 
Sesame oil 
Peanut oil 
Sunflowerseed oil 
Corn oil, i 
Palm kernel oil 
Babassu nuts and kernels.. 
Palm nuts and kernels 


. 83,931,192 $2,628,362 
- 804,527 13,271 
4,257,559 271,580 
5,697,783 310,970 


237,884 
150,881 
661,649 

63,685 


063,22 
15,339,2 
2,500, 350 
Inedible vegetable oils: 

Cocoanut oil .............21,465,827 

Palm oil 31,102,846 

Palm kernel oil 

Soybean oil 

Oiticica oil 

Babassu nut oil 


.118,252 


EXPORTS. 
Quantity, 
Ibs. 


Cottonseed oil, refined 
Cottonseed oil, crude 
Corn oil 

Cocoanut oil, inedible 
Soybean oil 
Vegetable soap stock 


Other expressed oils and fats. : 32) 185 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: April, 
1937, to June, 1937 

Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York 

Blood, dried, 16% per unit 

Fish a dried, 11% ammonia, 10% 
B. , f.o.b. fish factory 

foreign, 114%.% ammonia, 
L., ¢.i.f. spot 56.00 May- 
June shipment 

Fish scrap, acidulated, 6% ammonia, 
3% A.P.A., f.o.b. fish factories. 

Soda nitrate, per net ton; bu alk, 
April, 1937, to June, 1937, inclusive 
in 200-lb. bags 
in 100-lb. bags 

Tankage, ground, 10% ammonia, 1 
B. L. bulk 


Tankage, unground, 10-12% ammonia, 
15% B. P. L. bulk 


@27.00 


nominal 
@ 3.90 


4.25 & 10¢ 
Fish pens 
0% B. 


3.00 & 50c 


@25.50 
@26.80 
@27.50 


3.75 & 10¢ 
3.75 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 
gE | reer 
Bone meal, raw, 4% and 50 bags, per 
ton, c.i.f 
Superphosphate, bulk, 
more, per ton, 16% flat 


@26.00 
@37.00 
@ 8.50 


Dry Rendered Tankage. 
50% unground @ 90c¢ 
60% unground @92%e 


ADOPT DRY RENDERING 


Fostoria Animal Products Co., Fos- 
toria, O., have contracted with the 
French Oil Mill Machinery Co. for their 
latest sanitary dry rendering equipment. 
Clarence Jacoby is president of this 
company. 

Jacob Cohen’s Sons, Jacksonville, IIl., 
who operate the Jacksonville Rendering 
Co., are changing their plant over from 
wet rendering to the dry system. French 
Oil Mill Machinery Co. equipment will 
be installed. 


Spring meeting of the American Oil 
Chemists’ Society will be held in Dallas, 
Tex., on May 13 and 14. 


MARGARINE TAX LEGALITY 


Interest in the question of state taxes 
on margarine has been renewed by re. 
cent decisions of the U. S. Supreme 
Court in regard to the right of states 
to impose a compensatory use tax on 
articles purchased outside their bounda- 
ries, and the power of the federal goy- 
ernment to prevent obstruction of 
interstate commerce. The court said in 
its decision on the Washington com. 
pensatory use tax law that “the tax 
upon the use after the property is at 
rest is not so measured or conditioned 
as to hamper the transactions of inter- 
state commerce or discriminate against 
them.” 

Some observers are now questioning 
whether or not state taxes on margarine 
might be “so measured or conditioned 
as to hamper the transactions of inter- 
state commerce or discriminate against 
them.” It is pointed out that interpre. 
tation of interstate commerce has been 
broadened by the Wagner act decision, 
Margarine taxes rest upon products not 
made in the taxing state and on in- 
gredients which do not come from the 
same territory and might be considered 
a burden on interstate commerce. 


MARKET FOR MARGARINE 


Annual farm income in the South can 
be increased $100,000,000 by the re- 
moval of state and federal taxes and 
restrictions on the sale of oleomarga- 
rine, according to a statement by T. C. 
Law, industrial chemist, at a recent 
convention of the Georgia Chemurgic 
Conference at Macon, Ga. He estimated 
the potential market for vegetable oils 
which would result from unrestricted 
manufacture and sale of margarine to 
be about 2,000,000,000 Ibs., necessitating 
the building of 50 to 100 margarine 
plants and giving employment to thou- 
sands of workers. 


The potential value of the margarine 
industry is based on three factors, Mr. 
Law stated. First, a federal survey 
shows an annual deficit in the United 
States of more than 2,000,000,000 Ibs. 
of table fat below the amount needed 
for adequate diet; second, the use of 
domestic fats and oils in margarine has 
increased considerably in recent years; 
third, a new type of table fat, which is 
made without milk, has been developed 
and “has possibilities of economy of 
manufacture and distribution which 
are even superior to margarines now 
made.” 


FAT AND OTHER IMPORTS 


Imports of certain fats and specialty 
products into the United States dur- 
ing February, 1937, were as follows: 


Lbs. Value. 
Lard substitutes $82,692 
Oleo stearine 25,995 
Oleomargarine ................. 26,855 2,972 
Beef and mutton tallow........ 420,576 25,995 
Gelatine, edible ................ 259,629 66,276 
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VEGETABLE OILS x 


REVIEW 


WEEKLY MARKET 


RICES worked lower in the cotton- 

seed oil futures market during the 
past week with good daily turnover. 
There was rather persistent commis- 
sion house liquidation on the part of 
speculators in the nearby position, prior 
to tender day. A good part of selling 
of May was outright but there was con- 
siderable switching by commission 
houses from May to July at 15 points 
and May to September at 18 points. Re- 
finers’ brokers took the May and sold 
later positions in transferring hedges. 


The news surrounding the market 
was mostly against values and allied 
and outside commodities were lower. It 
was not until May oil delivery broke 
with the 10c level that the market ran 
into a better class of absorption, a sub- 
sequent letup in liquidation and scored 
a fair recovery. There were some good 
rains in the Western cotton belt, where 
needed, and cash oil demand was quiet. 
Shortening prices were lowered again 
and lard continued to feel the influence 
of speculative dumping of long hold- 
ings. 


A general impression prevailed 
around the ring that there was consid- 
erable May liquidation to be experi- 
enced. However, there were unmistak- 
able signs that refiners were willing to 
absorb the May and sell the futures at 
present differences with later months. 
This gave the market some support and 
served to bring about a better senti- 
ment among ring operators as they were 
inclined to play for a natural rally. It 
was generally admitted, however, that 
the oil supply and demand situation 
precludes any independent strength in 
the market except that resulting from 
a better technical position. The impres- 
sion prevailed that oil would readily fol- 
low to some extent any strengthening 
in allied and commodity markets. 


Cash Trade Slow 


Relatively plentiful visible supplies of 
oil and lard apparently are having in- 
fluence upon consumer ideas. Early 
reports in cash circles indicated that 
business was on a better scale than in 
March. However, during the last few 
days, cash handlers have reported that 
the trade is taking very little oil, and 
only where needed to replenish supplies. 
April consumption ideas are conse- 
quently less optimistic than they were 
a short while ago. Lard stocks continue 
to pile up, the supply at Chicago having 
Imcreased 2,313,000 lbs. during the first 
“ag of April to a total of 120,199,897 

S. 


Shortening was again lowered %c 
this week to 12c in car lots at New York, 
making a decline of %c a Ib. in the last 
two weeks. 


Many commodities abroad were un- 


Week Ending April 24, 1937 


settled and lower but it was noticeable 
that English cotton oil held persistently 
at recent ruling levels. Less has been 
heard of importations of foreign cotton 
oil this month although some observers 
are expecting larger arrivals toward 
the end of April. 


Better weather conditions in the 
South attracted considerable attention. 
Private reports continue to point to a 
good increase in acreage with expecta- 
tions of a larger cotton oil crush during 
the next season. Statistics indicate that 
carryover at the end of this season will 
be slightly larger than last season. It 
is apparent that the total crop and 
carryover of cotton oil next season will 
be materially in excess of the consump- 
tive needs of late years. 


COCOANUT OIL.—The market was 
easier at New York but there was fair 
business. Nearby oil was quoted at 7% 
@8c, while shipment oil sold at 7%c 
and was later offered at 7%c. On the 
Pacific coast, nearby oil was quoted at 
7c and later shipment at 6%c. 


CORN OIL.—The market was quiet 
but easier. Sellers’ ideas were around 
10c, a decline of %ec from recent levels. 
Competing oils are relatively cheap. 


SOYA BEAN OIL.—While some 
were holding for 10c, others were in- 
dicating 9%c. Reports circulated that 
some business had been done at 9%%c. 


PALM OIL.—Trade was small at 
New York with Nigre oil for shipment 
held at 5%c. Sumatra oil was quiet 
with July forward quoted at 5%c. 


PALM KERNEL OIL.—Reflecting 
easiness in cocoanut oil, palm oil was 
easier at 644c, New York. 


OLIVE OIL FOOTS.—tTrade was 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., April 22, 1937.— 
Cotton oil futures, crude and bleach- 
able, steady to firm, with prices show- 
ing only slight changes. Mills still 
holding crude for 10c lb., f.o.b. mills. 
Bleachable demand increasing. Black 
grease and soapstock firm to higher, 
stocks light. New incentive required to 
animate markets. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, April 22, 1937.— 
Forty-three per cent cottonseed cake 
and meal, basis Dallas, for interstate 
shipment, excluding Oklahoma, $43.00. 
Prime cottonseed oil was quoted at 
Dallas at 9% @9%c. 


rather quiet at New York with sellers 
quoting 12@12%c. 


PEANUT OIL.—The market was 
easier and quoted around 9%@10c. 
Demand was small. 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted on Wed- 
nesday at 9.25 bid; Texas 9.25 bid at 
common points, Dallas 9.37% nominal. 


Market transactions at New York: 


Friday, April 16, 1937 
—Range— —Closing—— 
High. Low. Bid. Asked. 


Sales. 
lltr 
nom 
15tr 
nom 
18tr 
O5tr 
1005 


1042 1008 1013 
ee 
1049 1015 1025 
on 1020 
1049 1018 1020 
25 1029 1005 1007 
evierahees 995 


peepee pp wo 


Saturday, April 17, 1937 
1008 999 1004 
Satiot=isecet ee 
1021 1009 1018 
aie voce See 
1023 1011 1019 
1004 994 1004 
3 1000 

990 


trad 
nom 
17tr 
nom 
trad 
trad 
nom 
1005 


ee ere p & S & 


Monday, April 19, 1937 


1025 1015 1022 a 1023 
---- 1030 a nom 
1026 1035 a trad 

1035 a nom 
1035 1038 a trad 
1020 1024 a trad 
-.-. 1020 a nom 
1015 1015 a 1025 


1042 

| 423 1044 
49 1030 

“1 1015 

Tuesday, April 20, 1937 

56 1021 1013 1015 a 1017 
1020 a nom 
1029 a 1031 
1030 a nom 
1033 a 1034 
1016 a 1019 


1015 a nom 
1011 a 1019 


"64 1036 1025 
1029 
1014 


“"90 1040 
22 1026 
- 41 1022 1007 
Wednesday, April 21, 1937 
18 1021 1015 1019 a 1020 
oamae~ wits. | ember 
26 1035 °1032 1034 a trad 
.... 1035 a nom 
1034 1038 a trad 
1023 1023 a 1025 
1015 a 1020 
1015 a 1020 


“28 1089 
13 1025 


Thursday, April 23, 1937 
1023 1014 1016 

10388 1030 1032 

1043 1035 1036 

1030 1025 1025 

1015 


(See page 36 for later markets.) 
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WEEK’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products turned downwards 
again the latter part of week on re- 
newed liquidation, due to weakness in 
grains and other commodities and less 
aggressive support. Hogs were easier 
and cash product demand only mod- 
erate. 


Cottonseed Oil 


Cotton oil was barely steady the latter 
part of week due to heaviness in allied 
markets, persistent commission house 
May liquidation, quiet cash oil demand 
and rather favorable weather in the 
South. There was a good class of buy- 
ing in oil futures on setbacks. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 9.99@10.01; July, 10.12@10.15 
sales; Sept. 10.18; Oct., 10.06; Nov. 
9.95@10.05; Dec., 9.95@10.05. Tone 
steady; sales 257 lots. 


Tallow 
Tallow, extra 8%c Ib., f.o.b. 


Stearine 
Stearine, 10c lb. nominal. 


Friday's Lard Markets 


New York, April 23, 1937.—Prices are 
for export. Lard, prime Western, 
$11.85@11.95; middle Western, $11.70@ 
11.80; city, 1142@11%c; refined Con- 
tinent 12%c; South American, 12%c; 
Brazil kegs, 12%c; compound, 13c in 
carlots. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
April 23, 1937, totaled 664,846 pounds 
of lard and 319,250 pounds of bacon. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 17, 1937, totaled 269,168 
Ibs.; greases 488,800 lbs.; stearine none; 
tallow none. 


HULL OIL MARKETS 


Hull, England, April 22, 1937.—Re- 
fined cottonseed oil, 33s 6d. Egyptian 
crude cottonseed oil, 30s 6d. 


Need a good man? See page 52. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, April 23, 1937—General 
provision market steady but dull; slow 
demand for A. C. hams and very poor 
demand for pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 92s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 76s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
82s; Canadian Cumberlands, 75s; spot 
lard, 66s. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during 
March: 

Bacon (including shoulders), cwts.......... 32,331 


MG, ack anne ans aa Cadedietecederscdd 31,705 
Lard, tons 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, 
cwts. 


Hams, Lard, 
ewts. tons. 


6,915 178 
6,292 148 
1,227 131 


March, 1937 
February, 1937 
March, 1936 


MEAT INSPECTED IN MARCH 


Meat and meat food products pre- 
pared under federal inspection during 


March, 1937. 
Mar., 1937. 
Ibs. 


Meat placed in cure: 


9,755,024 
170,745,198 


5,156,332 


17,550,153 
Sausage: 
Fresh finished 
Smoked and/or cooked 
Dried or semi-dried 
Meat loaves, head cheese, chili con carne, 
jellied products, etc 
Cooked meat: 


559,079 
Ps 410, od 


7,705,958 


11;928/508 


Lard: 


Rendered 
Refined 


Oleo stock 

Edible tallow 

Compound containing animal fat 
Oleomargarine containing animal fat... 
Miscellaneous 


73,687,455 
46,607,035 
10,852,290 
9,025,388 
32,752,598 
5,113,973 
4,646,986 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 23, 1937: 
To the United Kingdom, 97,583 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 61,695 quarters; to 
the Continent, 13,100. 


CHICAGO HIDE QUOTATIONS 

Quotations on hides at Chicago for 
the week ended Apr. 23, 1937, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. wi 
Apr. 23. week. 1936. , 


@17%n 134% @13% 

@17% @13ax 
@li @17n @13 
@17n @l1i7n @13 

.. +++ .16%@17n @1in @12y 


Ex- Tight Tex 
strs 15% @16n @16n @10 
-15% @16n @16n @10 


Brnd’ a cows. 
Hvy. nat. 
@164n 16%4n 10% 
164n 10% @11 
14 9 


ida 17 @17% 17 
Hy. Tex. 


cows 16 
Lt. nat. cows.16 
Nat. bulls.... 
Brnd’d bulls.. 
Calfskins ....27 


@ 
G2 2 Ges 
@19 


Kips, ov-wt... 
Kips, brnd’d.. l 
Slunks, reg... @1.40 
Slunks, hris...50 @55 

Light native, butt branded and Colorado steers 
lc per lb. less ‘than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. all-wts. 14% @15% a 16 9% @10 
Branded 14 @15 14%@15 ae My 
Nat. bull o* @12 12 @12% 

Brnd’d bulls... @ll 11 is 

tens «++ -22%@24% 

Kip 1 @17%axl7 Gi 7% 


Slunke, reg... 1.20@1.30n 1. w — 
Slunks, hris..40 @50n 40 @50 


COUNTRY HIDES. 


Hvy. steers. Erte tri 11% @12% 
Hvy. cows.... @12% 11%@12% 
Buffs 134%@1 3% 


Lint calf. 
Deacons 2 2501. 40n 

Slunks, reg... @1.00n 

Slunks, hris. ‘3 @25n 25n 
Horsehides ...4.50@5.60 4.50@5.75 


SHEEPSKINS. 
Pkr. touts... - 3.00@3.25 2.90@3.15 
Sml. _ ~~ 
amet’ 2.50@2.75 2.50@2.75 


la 
Pkr. y 1.50@1. = 1.50@1.60 
Dry pelts 24 @24 @24 


SSSESSRacwmm 


ee 4 
1.00 
15 @lj 


N. Y. HIDE FUTURE MARKETS 


Saturday, Apr. 17, 1937—Close: June 
16.26@16.30 sales; Sept. 16.65 sale; 
Dec. 16.95@17.00; Mar. 17.23 n; sales 
149 lots. Closing 2@7 lower. 


Monday, Apr. 19, 1937—Close: June 
16.43 sale; Sept. 16.80@16.85; Dee. 
17.10 b; Mar. 17.40 n; sales 63 lots. 
Closing 15@17 higher. 

Tuesday, Apr. 20, 1937—Close: June 
16.45 b; Sept. 16.85 sale; Dec. 17.18@ 
17.19 sales; Mar. 17.48 n; sales 48 lots. 
Closing 2@8 higher. 

Wednesday, Apr. 21, 1937—Close: 
June 16.74 b; Sept. 17.15 sale; Dec. 
17.45 sale; Mar. 17.75 n; sales 76 lots. 
Closing 27@30 higher. 

Thursday, Apr. 22, 1937—Close: June 
16.62 n; Sept. 17.00 sale; Dec. 17.32 
sale; Mar. 17.62 n; sales 42 lots. Clos- 
ing 12@15 lower. 

Friday, April 23, 1937—Close: June 
16.67 n; Sept. 17.05@17.10; Dec. 17.33@ 
17.40; Mar. 17.68 sale; sales 67 lots. 
Closing 1@6 higher. 


Watch Classified page for bargains 
in equipment. 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 


PACKER HIDES.— While trading has 
not yet opened up to any extent, there 
appears to be a much better sentiment 
among traders in the packer market 
late this week. Total sales in spot mar- 
ket were 7,850 hides, with steady price 
paid for Apr. forward heavy Texas 
steers and %c off paid for bulls. 

The slow, steady improvement this 
week in hide futures market has had a 
tendency to firm up prices on re-sale 
offerings and, if futures continue to 
advance at present rate, re-sales should 
be out of the way shortly. 

The only trading, so far, consisted of 
2,100 Mar.-Apr. native bulls by one 
packer at 1314c, and 1,100 Apr. native 
bulls at 184%4c and 250 branded bulls at 
12%c by another packer, all at 14c 
down. Later, one packer sold 1,400 and 
another packer 3,000 Apr. forward Ft. 
Worth heavy Texas steers at 17c, steady 
with packers’ last sale of Mar. hides, 
although from slow making point and 
with quality probably showing consider- 
able improvement before order is com- 
pleted. 

However, this business has served to 
bolster sentiment considerably. At the 
close of last iweek, about 10,000 Jan.- 
Feb.-Mar. re-sale steers moved from 
speculative hands basis 16c for native 
and butt brands and 15%c for Colorados, 
but bids this basis later were declined, 
especially on Colorados. There were also 
about 10,000 Mar.-Apr. light cows mov- 
ing on re-sale at 15c early in week, while 
offerings at that figure were unsold late 
last week. 

In the East, couple small lots Mar.- 
Apr. branded steers moved late this 
week at 17¢c for butt brands and 16%c 
for Colorados, and bids this basis de- 


clined at New York for straight April 
steers, 


Packers continue to talk 17%c for 
April native steers and 17c for prior to 
April. Light native cows offered at 
16%e for April and 16c for prior to 
April, while buyers feel 16c would be 
accepted for both datings. This price 
above parity with futures. 


Killers are showing more disposition 
now to wait out the market and are 
making no attempt at present to force 
sales, barring some unforeseen happen- 
Ing outside the industry. 

OUTSIDE SMALL PACKER 
HIDES.—Some outside small packer 
all-weight natives were available at 
14%e, selected, for Mar.-Apr. take-off, 
fob. nearby points, and unsold early; 
later, offerings held at 14%c or better, 
especially for Apr. stock. Market in- 
active, with buyers’ ideas lower. Chi- 
cago take-off only nominal at 15@15%4c. 


PACIFIC COAST.—Last trading in 
Coast market was March packer hides 


Week Ending April 24, 1937 


previous week at 15c for steers and 
14%c for cows, flat, f.o.b. shipping 
points; more available same basis. 

FOREIGN WET SALTED HIDES. 
—Trading was resumed in South Amer- 
ican market late this week at lower 
prices. About 3,000 reject steers sold 
early at 106 pesos, equal to 17%c, and 
later a few at 103 pesos. On standard 
steers, 8,000 Sansinenas sold to Russia 
and the States, half each, at 112 pesos, 
equal to 18c, or 15%c down from last 
sale previous week; 4,000 Wilson steers 
sold to Russia at 110% pesos or 17%c, 
the low point; later, 5,000 Swift Rosario 
steers moved at 112 pesos or 18c, c.i.f. 
New York. 

COUNTRY HIDES.—Trade in coun- 
try hides is restricted by inability of 
dealers to sell tanner selections at prices 
available recently without entailing 
losses; on the other hand, they have diffi- 
culty in replacing holdings, due to prices 
asked at interior points for all-weights. 
Sales of untrimmed all-weights re- 
ported at 12%c, selected, del’d Chicago, 
but buyers’ ideas usually 12%c. Heavy 
steers and cows quoted 11%@12c, 
trimmed, according to percentage of 
steers, some quoting %4c more. Offerings 
of trimmed buff weights at 13%c un- 
sold, with 183@13%c bid. A few cars 
trimmed extremes sold at 14%c, while 
bids are usually 14%c, with asking 
prices around 14%c. Bulls quoted 10@ 
10%c; glues around 10c flat. All-weight 
branded hides quoted 11%@11%c flat. 

CALFSKINS.—Packer March calf- 
skins well sold up, all packers having 
moved their lights under 9% Ib. last 
week at 27c; heavies moved previous 
week at 29c for northern heavies 944/15 
lb., and 29%c or usual premium for 
Detroit, Cleveland and Evansville; 
River point heavies moved at 28c; Mil- 
waukee all-weights brought 29c for 
packers and 28c for cities at same time. 

Chicago city calfskins, especially the 
light end, eased off at week-end, and 22c 
is now bid for 8/10 lb., with offerings 
ranging from 22%c to 23%c, according 
to sellers; one collector moved 10,000 
Chicago 10/15 lb. calf at 24%, as 
against earlier bids of 23c this week. 
Outside cities, 8/15 lb., quoted around 
2342c nom.; mixed cities and countries 
20@21c; straight countries 17%@18c. 
Chicago city light calf and deacons sold 
early at $1.65 for 22,000, or 15c down 
from last week’s asking price. 

KIPSKINS.—Most of packer March 
production of kipskins sold two weeks 
ago at 19c for northern natives, 18c 
for northern over-weights, southerns a 
cent less; brands at 17c. Two small lots 
over-weights and one small lot brands 
still held. 


Bids of 16c have been repeatedly de- 
clined for Chicago city kipskins, with 
offerings held at 17@17%c. Outside 


cities 16% @17c nom.; mixed cities and 
countries 15% @16c; straight countries 
14@14%c. 

Packers moved their March produc- 
tion of regular slunks previous week at 
$1.40, steady. 


HORSEHIDES.—Market has had an 
easy tone, with only one buyer operat- 
ing to any extent recently. Choice city 
renderers, with full manes and tails, 
probably could be sold at $5.50@5.60, 
selected, f.o.b. good sections; ordinary 
trimmed renderers quoted $5.25@5.40 
del’d Chicago; mixed city and country 
lots $4.50@4.85, Chicago, according to 
percentage of countries. 

SHEEPSKINS.—Dry pelts quoted 
24@24%c per Ib., del’d Chicago. Shear- 
lings moving more freely from south- 
west but sellers appear to be able to 
secure fully steady prices, despite larger 
production now; one packer reports 
moving six cars Ft. Worth shearlings, 
and another packer one car, all at $1.50 
for No. 1’s, $1.20 for No. 2’s, and 90c 
for No. 3’s or clips; northern produc- 
tion still very light and asking usually 
10c more. Pickled skins now in very 
light production and considerable time 
required to accumulate a car; $8.00 per 
doz. reported available for April skins 
but up to $8.50 talked to limited offer- 
ings to be available in near future. 
Packer lamb pelts coming slowly now 
and trading necessary to establish mar- 
ket; recent quotations have ranged from 
$3.35 up to $3.70 per cwt. live lamb, with 
market in general quoted around $3.50 
per cwt. Outside small packer pelts 
quoted $2.50@2.75 each; offerings light. 


New York 


PACKER HIDES.—Market appears 
firmer. Late this week a New Jersey 
packer sold 600 branded steers, and a 
New England branch 1,200 Mar.-Apr. 
brands, all at 17c for butt branded steers 
and 16%c for Colorados. Bids this 
basis have been declined by at least one 
New York packer. 


CALFSKINS.—The light end of calf- 
skins eased off late last week, when pack- 
ers sold 8,000 of the 7-9’s at $2.85, or 15c 
down, while 10,000 of 9-12’s sold at 
$3.80, steady; packer 5-7’s quoted 
around $2.10 nom. Collectors later sold 
15,000 light calf, 4-5’s at $1.65 and 5-7’s 
at $1.90, 20@25c down from previous 
sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 17, 1937, were 5,365,- 
000 Ibs.; previous week, 5,012,000 Ibs.; 
same week last year, 4,545,000 lbs.; 
from January 1 to April 17 this year, 
95,801,000 Ibs.; same period a year ago, 
68,818,000 lbs. 

Shipments of hides from Chicago for 
the week ended April 17, 1937, were 
7,671,000 Ibs.; previous week, 8,468,000 
lbs.; same week last year, 4,234,000 lbs. ; 
from January 1 to April 17 this year, 
87,041,000 lbs.; same period a year ago, 
61,675,000 Ibs. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, April 22, 1937, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. wt., 140-160 lbs., 
Good-choice 


Medium 0@ 9.75 


Lt. wt., 160-180 lbs., 
Good-choice 
Medium 


9.75@10.25 

8.90@10.00 

Lt. wt., 180-200 Ibs., 
Good-choice 
Medium 


10.00@ 10.40 
9.25@10.10 


Med. wt., 
200-220 Ibs., 
220-250 Ibs., 


10.10@10.45 
10.10@10.45 


gd-ch 
gd-ch 
Hvy. wt., 
250-290 Ibs., 
290-350 Ibs., 
PACKING SOWS 
275-350 Ibs., 


350-425 lbs., 
4 550 Ibs., 


gd-ch 
gd-ch 


10.10@10.4! 
10.00@ 10.35 


good 


medium 


SLAUGHTER PIGS, 
Good-choice 
Medium 


100-140 Ibs. : 


Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
Choice 
Good 
Medium ... 
Common (plain) 


-50@ 13.75 
-75@12.50 
-75@ 10.25 
75@ 9.00 


STEERS, 
Prime 


900-1100 Ibs., 


Medium .... 
Common (plain) 7.50@ 9.25 


STEERS, 1100-1300 Ibs., 


Prime 15.25@ 16.75 
13.50@15.50 
10.75@ 14.00 


9.25@11.00 


15.50@17.00 


14.00@ 15.50 
11,00@14.00 


yo (plain), medium. 


HEIFERS, 750-900 Ibs., 
Good-choice 
Common (plain), medium... 


.f 13.00 
7.00@ 10.00 


cows: 
8.50@ 
7.25@ 
6.00@ 
4.00@ 


Common (plain), medium... 


Low cutter-cutter 


BULLS (Yearlings excluded): 
Good (beef) 
Cutter, com. 


7.00@ 


(plain), med... 5.75@ 


VEALERS: 
Good-choice 
Medium 


8.50@10.50 
7.00@ 8.50 
5.00@ 7.00 


CALVES, 250-500 lbs., 


Good-choice 
Common (plain), 


6.00@ 8.50 
medium... 4.50@ 6.00 


Slaughter Lambs and Sheep:' 
LAMBS (WOOLED): 


Medium ...... 

Common (plain) ‘50 

EWES: 
Choice 
Common 


5.0@ 6.50 


(plain), medium... 3.20@ 5.50 


1Spring lambs at Kansas City were quoted at $12.50 


$11.00@12.00 for medium. 


Shorn lambs were quoted at E. St. 
dium, $9.00@10.00; plain, $8.00@9.00. 
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$ 8. -75@ 10. 05 $ 9. 
8. 


Louis, as follows: 


CHICAGO. E. ST. LOUIS. 


@ 9.65 


-T5@ 10.25 
-19@10.10 


10.10@10.35 
9.60@ 10.20 


10.20@10.35 
10.20@10.35 


10.10@10.35 
10.00@ 10.20 


.60@ 9.75 
9.50@ 9.65 
40@ § 


00@ 9 


.35@ 9. 
15@ 9. 


.50@ 13.7; 
-25@12.: 
-THH@ 9.7: 


11. = 
a 10.2 
9.25 


10.25@ 
9.2 


7.00@ 8.00 
5.50@ 7.00 
3.75@ 5.50 


6.50@ 7.00 
4.75@ 6.50 


-25@12.75 
-7T5@ 12.25 
-00@11.75 
-50@ 11.00 


5.75@ 6.75 
3.50@ 5.75 
0@13.00 


Choice, 


OMAHA. KANS. CITY. ST. PAUL. 


25@ 9.90 $i 9 .00@ 9.70 $ 
60 


8.50@ 9.40 


9.40@10.00 
9.00@ 9.85 


9.85@10.10 
9.40@ 9.90 


10.10@10.10 
9.90@10.10 


.90@ 10.00 
.90@10.00 


.50@ 
-50@ 
9.50@ 
.50@ 


9.60 
9.60 
9.60 
9.50 


.50@ 
-T5@ 


9.35 
9.00 


-50@ 13.00 
-50@12.00 
3@ 9.75 
5.50@ 8.50 


2.00@14.25 
9.75 5@12.50 
8.50@10.25 


-T5@ 8.75 


12.50@14.50 
10.25@ 13.00 
8.75@10.50 


13.00@ 14.50 
10.50@ 13.00 


10.25@11.75 
9.00@ 10.25 
5.75@ 9.00 


12.00 


9.00@ 
5.75@ 9.00 


4.00@ 6.00 


12.50@12.75 
11.50@ 12.50 
11.00@11.50 
10.25@ 11.00 


5.25@ 
3.00@ 
for choice; 


6.25 
5.25 


$10.50@11.25; 


$12.00@12 


9.25@10.00 
8.65@ 9.60 


9.60@10.15 
9.35@ 9.90 


9.90@10.20 
9.95@10.20 


9.95@10.20 
9.90@10.15 


50@ 9.75 
40@ 9.65 
15@ 9.50 
50@ 9.50 


8.00@ 


9.00 
7.0@ i) 


11.00@ 13.00 
9.50@11.75 
8.00@ 10.00 
6.50@ 8.50 


11.75@ 14.00 
10.00@ 12.50 
8.50@ 10.50 
6.75@ 8.75 


12.50@14.25 


15 


10.50@11.75 
8.75@ 10.50 
6.00@ 9.00 


9.00@11.75 
6.00@ 9.00 


'50@ 6.00 


6.50@ 9.00 
4.50@ 6.50 


12.00@12.35 
11.50@12.00 
10.50@11.50 

9.50@10.50 


5.25@ 
3.00@ 


6.00 


5.25 


good, $10.00@10.50; 


9 

9.50@ 
9.40@ § 
9.00@ 


12.25@14.40 
9. 8: 5@12.75 
8. 25@ 10.25 

6.40@ 8.50 


12.75@14.75 
-25@ 13.25 
-50@10.50 


13. 00@ 14. 75 
10.25@13.25 


10.50@ 12.00 
8.90@10.75 
5.65@ 9.40 


2.00@ 12.50 
11.50@12.00 
75@11.50 
-50@ 10.75 


5.00@ 6.25 
3.00@ 5.25 


.50 for good and 


me- 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultura] 
Economics. ) 


Des Moines, Ia., April 22, 1937—at 
22 concentration points and 9 packing 
plants in Iowa and Minnesota, hog trade 
was fairly active most of the week with 
prices generally advanced 10c over last 
week’s close. Spots were up 1l5c, heavy 
butchers showing most strength. Cur- 
rent prices: Good to choice 200 to 325 Ib, 
trucked deliveries, $9.90@10.05 with 
long hauls $10.10 and occasionally $10.15 
at plants; rail unloads $10.20 or slightly 
ep 325 to 350 Ibs. off truck, $9.75@ 

5 and most good to choice 180 to 200 
ag hogs, $9.80@10.00; mixed grades, 
160 to 180 lbs., $8.65@9.60; comparable 
light lights $7.75@8.60; bulk packing 
sows $9.35@9.55 by truck, few $9.65. 

Receipts week ended April 22, 1937. 


This 
week. 


Last 
week, 
14,400 
15,600 


Friday, April 16 
Saturday, April 17 
Monday, April 19 32, 
pl a 13,800 
bce atid a 3 ib tataeeen 16,000 12, 
10,600 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 

Week 
ended 

Top Prices April 17. 

Toronto 

Montreal 

Winnipeg ... 

Calgary ..... 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


wn 
= 


AQLOONAIe 


Moose 
Saskatoon 


Sszssees 


an 


= go. g090 =300 Go co 


oo 


Toronto 
Montreal 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 

(1) Montreal and Winnipeg hogs sold on a 
and watered” basis. All others ‘‘off trucks.” 


& RRSRSSRS 


GOOD LAMBS. 


Toronto 
Montre 
Winniy oso 
Gla. 8.25 
Edmonton 8.50 
Prince Albert 
Moose Jaw 
Saskatoon 
% Spring lambs $6.00@ 10. 50. 
& Spring lambs $6.00@9.00. 


8 00 


NEED A GOOD MAN? 
See Classified page for good men. 


The National Provisioner 
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LIVESTOCK PRICES COMPARED 


March prices at Chicago, with com- 


parisons. 


SLAUGHTBR CATTLE AND VEALERS. 


Mar., Feb., 

1937. 1937. 

Choice $12.74 
Good fae 10.88 
Medium ... 8,93 8.60 
Common ... lL 6.68 
Prime 14.02 
Cc 12.99 


Steers— 
500- 900 Ibs., 


900-1100 Ibs., 


Medium .... 
Common 
Prime 
Choice . 
Good 
Medium 
Prime 
Choice 

Good 


1100-1300 Ibs., 


1300-1500 Ibs. 


Heifers— 
550- 750 Ibs., Choice 

Good 

Com. and 
medium .. 


Good and 
choice 

Com. and 
medium .. 


750- 900 Ibs., 


Cows— 


Common and medium... 
Low cutter and cutter 
Bulls (yearlings excluded) 
Good (beef) . 

Cutter, common and 

medium 

Vealers— 

Good and choice. 

Medium 

Cull and common 
Calves, 250-500 Ibs. 

Good and choice 

Common and medium...... 


HOGS. 
Light light, 140-160 Ibs.— 
Good and choice. 
Medium 
Light weight, 160-180 lbs.— 
Good and choice 
Medium 
Light weight, 180-200 Ibs.— 
Good and choice 
Medium 
Medium weight— 
200-220 Ibs., good and ch.. 
220-250 Ibs., good and ch.. 
Heavy weight— 
29 , good and ch.. 
, good and ch.. 


Slaughter pigs, 100-140 Ibs.— 
Good and choice 
Medium 


Medium 
Common 

Yearling wethers— 
Good and choice 
Medium 

Ewes— 
Good and choice 
Common and medium 


Week Ending April 24, 1937 


Mar., 
1936. 
$ 9.99 
8.85 


6.56 


10.62 
9.47 
8.10 
6.99 

11.66 

10.87 
9.69 
8.18 

11.84 

11.01 
9.70 


.50 
79 


CATTLE PRICES HIGH 


Although prices of practically all 
grades of slaughter cattle are expected 
to average higher in 1937 than in 1936, 
the immediate price outlook is somewhat 
uncertain, according to the beef cattle 
report of the U. S. Bureau of Agricul- 
tural Economics. Prices of better grades 
of slaughter cattle have advanced stead- 
ily since June 1936. They were higher 
in late March and early April than in 
the spring of 1935, and highest since 
1930. Nevertheless, continued shortage 
of grain-fed cattle in prospect probably 
will result in higher prices for better 
grades in the late summer and early 
fall than in the early spring of this year. 

Seasonal decline in prices of the lower 
grades may be expected to begin in late 
spring and early summer. The decline 
this year is likely to be somewhat less 
than usual, however, because of rela- 
tively strong consumer demand for 
meats and increase in demand for re- 
placement stock which is likely to occur 
if feed crop conditions are normal this 
summer. 


Slaughter supplies of cattle may con- 
tinue to be relatively large until pas- 
tures become an important factor in the 
feed situation in late May or June. For 
the year as a whole, the inspected 
slaughter of cattle probably will be 
somewhat smaller than that of 1936, 
but considerably larger than the 10-year 
1924-33 average. Decrease in cattle 
slaughter during the remainder of the 
year from that of last year will be most 
pronounced in supplies of grain-fed cat- 
tle. 


U. S. INSPECTED HOG KILL 


At 8 points week ended April 16, 
1937: 

Week Cor. 

ended Prev. week, 

April 16. week. 1936. 

69,820 55,444 

19,468 27,001 

18,951 15,509 


Chicago 
Kansas City, 
Omaha 


St. Louis & 
East St. 


Kansas..... ¢ 


ae 63,428 57,558 
8,226 


9,822 


39,995 
11,141 
11,526 

26,162 17,266 
C.. 46,780 40,604 37,059 


OUR svccccasewsennns 299,044 250,611 214,941 


Joseph 
St. Paul 
N. Y., Newark and J. 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 17, 1937. 


CATTLE. 


Week Cor. 
ended Prev. week 
April 17. week. 1936. 
Chicago 26,884 28,351 
Kansas City.. 
Omaha* 
East St. 
St. 


Philadelphia 

Indianapolis 

New York & Jersey 
City 


Cincinnati 
Denver 

St. 
Milwaukee 


145,644 
*Cattle and calves. 


HOGS. 

Chicago 90,928 
Kansas City 
Omaha 
East St. 
St. J 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & 

Jersey City 
Oklahoma City 
Cincinnati 
Denver 
St. 
Milwaukee . 


55,444 
27,00 


Total 379,581 


SHEEP. 
37,959 


38,500 
28,858 


Chicago 
Kansas 
Omaha 
East St. Louis...... 12,961 
St. Joseph 21,962 
Sioux City 7,359 
Wichita : 
Fort Worth.. 
Philadelphia 
Indianapolis 
New York & 

Jersey City 
Oklahoma City...... 
Cincinnati . 2, 931 
Denver Shien 6,713 
St. 2,451 
Milwaukee 523 


54,570 
881 


Total 225,393 204,855 


NEW YORK LIVE STOCK 


Receipts week of April 17, 1937: 
7,332 
1,914 
4,290 
13,536 
13,408 
12,774 


Jersey City 
Central Union 
New York 


GE cacedscnnenke 6,890 
Last week......... 6,930 
Two weeks ago... .6,374 


25,075 
22,579 
24,587 


..with a Bemis cover riding the top 


Battened down over a load of meat, a tough Bemis Truck Cover takes 


whatever the trip brings and comes back for more. Wear and weather 


just don’t bother this hea.y, close-knit duck cover 


Meelale Mi dalcmi lolol: MT 


as safe and snug as it was in your plant. 


Double thickness does double duty at the heavy strain-points. Outfit 


your fleet with Bemis Covers 


. they'll be on top for years. 


BEMIS 7Auck COVERS 


BEMIS BRO 


BAG CO 


ST. LOUIS, MO 














PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 17, 
1937, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Bees O68 Diicsicsveccese 3,781 4,199 6,335 
St Eiinkbedis+ceess ees ,698 ‘ 83 
Fy “eee = - eer 8,141 
Wet @ Ger ccceccccocsesse 4,692 4,489 5,425 
Anglo-Amer. Prov. Co....... . fees eseees 
G. H. Hammond Co......... BP ccxvcse éaeees 
CED eeeccdcctccccvecece 10,446 7,506 13,762 
CEE Bevdacedencievesveeda 11,449 21, 024 2,490 


Brennan Packing Co., 1,662 hogs; Western Pack- 
ing Co., Inc. 1,627 hogs; Agar Packing Co., 5,321 
hogs. 


Total: 37,025 cattle; 7,977 calves; 49,337 hogs; 
40,290 sheep. 


Not including 305 cattle, 373 calves, 32,150 hogs 
and 11,431 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Co...... 1,801 820 1,371 ,530 
Cudahy Pkg. Co..... 1,705 73 6,514 
Morris & Co...... 79 319 ...... 90 
Bs & Co.cc. ccces 1,956 819 1,482 7,563 
Wilson & Co........ 1,313 1,007 1,054 7,295 
Independent Pkg Co. .... ...... BUS cccese 
Se  Gcn GD ccence catses seeens 
GEE ecveedesennes 8,815 138 2,189 8,408 
ME sieeadtesniee 11,985 3,976 7,205 38,500 

Not including 17,206 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Co.............. 3,149 4,632 5,098 
Cudahy Pkg. Oo............ 3,781 3,081 7,105 
BE EN DBveccccccecscees 872 8,188 ...... 
| 3 1,105 65 8,389 
gL ee ae 2,116 6,745 
SEE setnkikied aren ih ae eeakoe Fee cccece 


Eagle Pkg. Co. " ‘19 cattle: Grt. Omaha Pkg. Co., 
120 cattle; Geo. Hoffman Pkg. Co., 44 cattle; Lewis 
Pkg. Co., 309 cattle: Omaha Pkg. Co., 170 cattle; 
John Roth & Sons, 128 cattle; So. Omaha Pkg. Co., 
80 cattle; Lincoln Pkg. Co., 341 cattle; Wilson & 
5o., 87 cattle. 

Total: 10,205 cattle and calves; 20,268 hogs; 
22,337 sheep. 

Not including 64 cattle, 6,943 hogs and 6,523 
sheep bought direct. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 








Armour and Co..... 1,270 1,390 6,278 7,508 
Swift & Co......... 2,617 2,285 6,347 6,727 
Morris & Co........ 1,088 447 BIB ccccse 
Hunter Pkg. Co..... 1,363 751 2,362 26 
Heil Pkg. Co........ teee oo-- 2,468 
Krey Pkg. Co....... cove aeen 5,072 eee 
Laclede Pkg. Co..... aioe ediee 1,650 — 
rrr 3,034 2,978 12,131 1,626 
eo 3,462 153 14,744 cose 
WOON. ccccwccveces 12,834 8,004 51,870 15,887 


Not including 1,224 cattle, 5,197 calves, 27,946 
hogs and 1,121 sheep bought direct. 


ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 

Swift & Company... 1,880 902 4,740 14,996 

Armour and Company 1,966 966 3,730 6,966 

GENTS cccccceseccee 1,620 143 187 2,837 

TEE. cscccesonese 466 2,011 8,657 24,799 

Not including 111 auale and 3,140 hogs bought 
direct. 








SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 2,000 204 4,552 2,591 
Armour and Co..... 1,314 132 4,687 2,344 
CE aS 1,261 194 2,683 2,419 
SOS 2,199 51 3,689 13 

Gbttenwusacees 233 17 27 
SE edwamanés exe 7,007 598 15,638 7,372 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Co..... 1,594 787 1,950 606 
Wilson & Co........ 1,798 1,343 1,927 581 
GEE Satadeveresde 247 28 712 osee 

WE décxaacees .. 3,639 2,158 4,589 1,187 


Not including 62 cattle and 843 hogs bought 
direct. 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,712 1,326 1,669 1,722 
Dold Pkg. Co........ 756 152 1,129 30 
Wichita D. B. Co... Tt stekes, wise absews 
Dunn Ostertag...... DT “cceeuh” snetee weikepe 
Fred W. Dold....... Bee .tees<e SP -wede-ae 
Sunflower Pkg. Co... a. eeeves Ee 02 weed 
So. West Beef Co... it, wikwiead: ee@dlew  e66ehe 
Tic. (ED aedexe aceéee coeene 
ee GE Giveee: GR cecece ccvece covene 
SD tasdeenseewn 3,167 1,478 3,350 1,752 
Not including 2,272 hogs bought direct. 
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DENVER. 
Cattle. Calves. 
Armour and Co..... 867 141 
Swift & Co.......... 1,099 269 
Cudahy Pkg. Co..... 975 121 
WEE etwsestee weet 2,689 384 
MD 6:0 <a wancewre 5,630 915 
FT. WORTH. 


Cattle. Calves. 


Armour and Co...... 3,066 

Swift & Oo......... 8,315 1,007 
Gite Pig. Oo.... 000. 191 
Blue Bonnet Pkg. Co. 97 81 


H. Rosenthal Pkg. Co. 100 





ME 2 ec 6,787 2,177 
8ST. PAUL. 

Cattle. Calves. 

Switt & Gp.... 0602 8,819 6,944 

Armour and Co...... 2,553 4,201 

Cudahy Pkg. Co..... 750 2,002 

M. Rifkin & Son. 362 47 

United Pkg. Co..... . 2,128 383 

oo MeMillan Co. oees 322 

CE Saetowseseass : 2,126 266 


re 11,733 14,165 
Not including 17 cattle, 105 calves, 


and 962 sheep bought direct. 
MILWAUKEE. 


Cattle. Calves. 
Plankinton Pkg. Co. 2,123 8,572 








Omaha Pkg. Co. Chi. Te éeesee 
Armour and Co., Mil. 940 4,275 
Armour and Co., Chi. 103 ...... 
N. Y. B. Dr. Mt. Co. MP evccse 
ee 269 
GUE 6:2 0a) odbecees 925 821 
oe eeneee oe 4,454 13,686 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan Co.......... 1,920 886 
Armour and Co...... 1,357 105 
Hilgemeier Bros.... - -a6beee 
Stumpf Bros........ tse veewns 
Meier Pkg. Co...... 77 12 
Ind. Prov. Co....... 36 22 
Maas Hartman Co... 58 14 
Wabnitz and Deters. 44 154 
DED ereseceands 3,363 2,441 
ER Ae 650 82 
eS 7,513 3,716 
CINCINNATI 
Cattle. Calves. 
W. Galt Bet.cce cses 56 
E. Kahn’s Sons...... 733 476 
Lohrey Pkg. oe waese -  cxaeee 
H. H. Meyer Pkg. Co. 23 ...... 
4 Schlachter’s en. 118 280 
& F. Schroth P. Co. 18 ...... 
z F. Stegner & Co... 332 323 
BED. veceowesene 173 333 
ME thies-ed¥aebead 1,161 963 
MEE pacrdnwdncce 2,564 2,431 


Not including 742 cattle, 175 calves, 1,151 hogs 


and 2,057 sheep bought direct. 








Hogs. 


1,519 

+725 
1,323 
1,061 


5,628 





Hogs. 


3,191 








25,922 


Hogs. 


9,200 


9,318 


Hogs. 


38,677 


Hogs. 


19,422 


RECAPITULATION. 
CATTLE. 

Week 

ended Prev. 

April 17, week. 
ED ein kde sve eeeoueke 37,025 44,405 
EY SE vow x waeweemee 11,985 12,766 
CT oheetwecegeeavnsil 10,205 13,388 
eee GO. BOGE... cccccces 12,834 13,670 





1,343 hogs 








Oklahoma City........... 3,63 
MED ce vivncecneseves 3,167 
ES ee a ¥ 
PT hecccatenesveceve 11,733 
PD <i¢aseciuwgea¢ * 
SD. scccreaeanes 7,513 
| ar 2,564 
le Mee ratteencwwus 6787 
ee 130,009 
*Cattle and calves. 

HOGS 
ee 49,337 
_———— Ce ndcsceunenwe 7,205 

er 20,268 
Bast SS 51,870 
i 3 epee 8,657 
| ae 15,638 
Oklahoma City........... 4,589 
_.. =e 350 
EE ccbbdee<aencevedee 5,628 
ened ¢ekaenerdent 25.922 
EE oo vexsekdncege 9,318 
ee 38,677 
ee 422 
le Nn 0.0.60ekcweacees 6,560 

PE tite cuk agi aaegiee 266,441 

SHEEP 
COED  ccccccvesseccecad 40,290 
—— Gavesex .. 38,500 


Om 
Beet St. Louis. 





: 15/887 


252,532 


45,076 
27,121 
20,965 

8,167 


































a IN a 6th des sees 24,799 31,7 
Psy peaeesies: 7872 Sioa mw R 
Oklahoma City......11.! 1,187 881 j' 
Wichita . 5 2,886 | 4'it 
Denver = 32,912 Py} 
BM 550 o sea ¢coe sore 2,399 821451 “Sgr | 
Milwaukee 1,874 523 13 
Indianapolis ............ 4,825 4,228 ann 
ES Fea 3 "959 We 
Pe WED ws cscacceccane 88,479 27,524 13.99) Bip 
REE bic cecaeoteciess 243,554 210,353 ioLay § 
W 
Pr 
CHICAGO LIVESTOCK |: 
19 
Statistics of livestock at the Chicago Uni - 
Yards for current and comparative pers <~ on Stack - 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., April 12...... 13,298 1,518 18,783 1445) fy 
Tues., April 13...... 8,469 3,728 22,917 510g Bp 
Wed., April 14...... 8,657 1,789 11,88] 6.345 rT 
Thurs., April 15..... 4,313 1,659 8,910 1104 By 
Fri., April 16........ 1,541 312 9,089 9'7my By 
Sat., April 17....... 100 100 7,000 2'50) By 
Total this week.....36,378 9,106 78,580 toon | 
Previous week...... 32,834 7,045 76,295 50,19 
WO WEE nes onsccces 38,190 8,277 55,754 46,489 
ro eee 30,580 10,850 51,279 75,879 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., April 12...... 3,353 199 2,599 3,939 
Tues., April 18...... 2,030 143 1,395 2,030 
Wed., April 14...... 2,719 75 579 510 
Thurs., April 15..... 1,859 223 729 3a —/ 
Pra., SOG 16....00 484 88 1,774 3,408 
Sat., April 17....... } aes TP. esas I 
Total this week.....10,545 728 7,276 isan 9 
Previous week...... 10,663 418 6,836 16,515 
Wear GO0L...0-.-... 8,292 476 4,253 15166 § | 
Two years ago...... 5,466 540 6,184 18,609 
APRIL AND YEAR RECEIPTS. 
April Year 
1937. — 1937. 1936, 
eer 74,208 041 ee 035 550,853 
a 18, 170 20 139 3,039 113,706 
ME en tscua 172, "375 134,255 1 diese 1,144,399 
ee 122, 146 117,092 71,824 804,674 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 
Week ended April 17. “ny 65 $ 9. po $ 5.75 $12.35 
Previous week...... 0.60 10 6. 12.0 
ME snwseuckseanwan we 1563 10. 60 5.35 111 
eee 11.15 8.90 4.00 M4 
Sense Sys 6.50 3.85 4.50 
et ae 4.85 3.70 2.25 He 
DEE Seccentagucheee 6.30 3.80 2.60 6.80 
Ave. 1932-1936...... $7.60 $6.15 $ 3.75 $8.2 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended April 17....... 25,833 71,304 36,735 
PON WO cccccccevecs 22,313 68,750 33,20 
C eee: 29,718 50,724 31,617 
ers 24,958 45,520 62,719 
C— Se ae 3,400 112,700 900 
BE Sicad cen eee mene 26,108 109,729 56,518 
HOG RECEIPTS, WEIGHTS AND PRICES. 
No. Avg. ——Prices— 
Rec'd. Wt. Top. A¥. 
*Weck ended April 17. 78,600 237 $10.30 $ 9.8 
Previous week........ 76,295 234 10.30 10.0 

















BEE ccvcccceccccncess 123,989 228 4.10 

BEE woahvscuecueneeesy 116,320 24 3.95 3.70 

BE Ks cawevisesonedmned 123,307 238 4.35 3.8 
Av. 1932-1936....... 94,129 240 $ 6.55 $6.15 








*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, April 16, 1937: 
Week ended April 16, 1937............-+00+5 90,928 
Previons MIO 66. 504:0.000s0sevawh«<ae0ene es 

fF Ree rere 5 
See eo ee 54,767 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago pecker 
and shippers week ended ees: April 22, 1 




















































































































Week ended Prev. 

April 22. week. 

Packers’ purchases.............-. 33,256 42,707 
Direct to packers................. 33,128 30,62 
Shippers’ purchases............... 7,657 7.1% 
pie 8 

I ono ahs nee Geass 74,041 80,55 
































Watch Classified page for bargains 
in equipment. 
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ECEIPTS, 
Year——_ 
1937. 1936. 
575,035 550,853 
113,706 
412,808 1,14 
771,824 
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RECEIPTS AT CHIEF CENTERS 
Week ended April 17, 1937: 


At 20 markets: 


Cattle. Hogs. Sheep. 
ded April 17..169,000 331,000 298,000 
Rng week....ccees 174,000 336,000 287,000 
1906 vecccccececeeeeeee 204° 297,000 256,000 
OB wcececcecececeeees 175,000 231,000 333,000 

BA eevee eee eee eee + 217,000 451,000 243, 

arkets: 
At 11 m ini 


Week ended April 17 
previous week 








1986 
1935 . 
1934 « 
1983 . 
1982 ..+-+++- 
7 markets: 
* Cattle. Hogs. Sheep. 
Week ended April 17..116,000 212,000 177,000 
Previous week......... 113,000 212,000 164,000 
Ne swe see ve eww 141,000 187,000 149,000 
Eiicrveersenceseee 128,000 166,000 245,000 
Ms coves veesevces 175,000 346,000 183,000 
Mis ascccccsesvecics 129,000 352,000 246,000 
oe 124,000 375,000 261,000 


PACIFIC COAST LIVESTOCK 


Receipts during the five days ended 
April 16, 1937: 


Cattle. Calves. Hogs. Sheep. 
los Angeles.......... 4,818 1,096 1,671 279 
San Francisco........ 1,335 115 830 520 
YS 5 naceketced 2,275 350 4,825 2,425 
DIRECTS—Los Angeles: Cattle, 85 cars; hogs, 
% cars; sheep, 12 cars. -San P ‘rancisco: Cattle, 
165 head; calves, 135 head; hogs, 2,120 head; sheep, 
3,980 head. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill March, 1937: 


Number 
ER ashe ia a Seinen bs pp boe hacen vieaisce eee haere 59,549 
Ta. Site grb 456 RAd'ss divin cip S kaie WAGES OSE 37,314 
ae uldntccabebecke SUd unas es bee 107,194 
ING 6 Dias date ula Sing sn aidla BALKIO 6 + ausielee a 5: 


Pork * beef 
ECR els 4.n bh tte a 's0.05'44-0 br a01neeeeien 
Si vcdidgpames savhenewen enon 6.157.540 





CHICAGO PACKER PURCHASES 
Purchases of livestock at Chicago by 





principal packers for the first four days 
of this week totaled 28,614 cattle, 6,615 
talves, 30,184 hogs and 14,109 sheep. 


-—_—_—_— 
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Indianapolis, Indiana 
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Order Buyer of Live Stock 
L. H. MeMURRAY 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcase¢ Week ending April 17, 


COWS, carcass Week ending April 17, 


Week previous............... 
Same week year ago.......... 


BULLS, carcass Week ending Apri: 17, 


Week previous............... 
Same week year ago.......... 


VEAL, carcass Week ending April 17, 


Week PROVIOUS. 00. ccccccccces 
Same week year ago.......... 


LAMB, carcass Week ending April 17, 


WH PIS Niovciee cs coves 
Same week year ago.......... 


MUTTON, carcass Week ending April 17, 


Week PReviotBs...cccccccsses 
Same week year ago.......... 


PORK CUTS, Ibs. Week ending April 17, 


Week PEOVIOWB. cccccccccccecs 
Same week year ago.......... 


BEEF COTS, Ibs. Week ending April 17, 


Wee PEOVIGURs cc cicccccscccce 
Same week year ago.......... 


1937... 
Week previous............... 
Same week year ago.......... 


LOCAL SLAUGHTERS. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Same week year ago.... 


Week ending April 17, 1937... 
WE Qe asesccccccess 
Same week year ago.......... 
Week ending April 17, 1937... 
We I dace eiNccts 
Same week year ago.......... 
Week ending April 17, 1937... 
po ETT Pere 
Same week year ago.......... 
Week ending April 17, 1937... 
Cl ee 


NEW YORK. PHILA. BOSTON. 
vcleahoe eens 8,627 2,493 2,260 
.cibeeeees 8,560 2,100 2,423 
sa ge eee ie 8,776% 2,407 2,645 
rataunaat 1,639% 1,408 2,669 
Fee See 1,501 1,821 2,925 
pt BAR 1,398 833 1,367 
he master heres 307% 379 44 
Peer hAtamale 344 484 55 
Moe aaaee 247% 310 14 
ae eae 17,392 2,666 1,070 
is Sitered ee eek 24,063 2,279 1,099 
bes ielogenaes 13,845 1,682 437 
‘ous eee 41,876 14,524 14,258 
eee 31,596 11,568 14,516 
PORN cart 31,579 8,647 12,893 
natn to Sac one 2,923 608 1,138 
SriRstieoess 3,631 259 608 
ere eae Tee 746 425 852 
aces 1,618,967 350,252 196,649 
Eee wae? 2,478,053 407,952 282,952 
We suact. tee 1,805,478 805,296 232,699 
eee: 307,225 emits 

DE See 439,760 

1 RSC ye 441,848 

SO 9,176 2,228 

See ae 9,447 2,213 ee BAC a2 
See cr 7,858 1,970 ae 2 
OR oN ARE 14,529 3,646 oes as 
ae te 15,360 3,602 Seacewe 
ppaonnae 12,215 2,563 eet S 
sible atbes 46,704 17,842 Reed 
HERS Rcd te 42,090 15,293 ONAN A 
DA, BOR? 36,978 12,049 CeO 
See We N 60,208 3,838 Wrens 
SR RRA 54,570 3,142 ee D 
NP 7k = Mae 58,441 3,194 er 





WICHITA LIVESTOCK MARKET 


In the 44 years of its existence 
31,256,582 meat animals have passed 
through the Wichita Union Stock 
Yards, according to the annual report 
for 1936. In the latter year receipts 
included 302,143 cattle, 71,822 calves; 
272,627 hogs and 144,780 sheep. Hog 
receipts were considerably larger than 
those of the previous year but with that 
exception they were the smallest since 
in the early years of the century. 
Drought accounted for shortage in all 
classes of livestock. Average weight 
of hogs for 1936 was 223 lbs., which was 


7 lbs. heavier than the average of the 
previous year. 





STOCKERS AND FEEDERS 


Shipments from 12 principal markets 
during March, with comparisons: 


Cattle and 
calves. Hogs. Sheep. 
ee 118,598 17,292 43,317 
February, 1937....... 66,177 10,834 52,688 
March, 1006.......... 132,910 13,506 43,866 
June 27, '36— 
BO D Wiiics since 1,709,008 196,609 1,753,998 
June 29, '35— 
de a rere 1,795,742 136,759 1,692,995 

















id, Mo. T. 
—=- 


Live Stock BUYER 
HOGS a Specialty 


H. L. SPARKS & CO. 


National Steck Yards, Illinois Fepgheet Bridge 6261 or L.D. 518 
Springfiel hone 3339 


Obriced. 
Detroit, Mich. 
Dayton Ohio 
Omaha , Neb. 
La Fayette, Ind. tovaiguille. Kip 
Sioux City, lowa 








ane 















Week Ending April 24, 1937 








THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 


Cincinnati,Ohio Indi 





is, bad. 
Nashville, Tenn. 
Montgomery, Ala. 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
Everlasting Plate 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, con- 


sult The Old Timer. 


price lists and information. 


Chas. W. Dieckmann 
SPECIALTY MFRS. SALES CO. 










Send for 





CD Cut-More Knives with changeable blades 
— The OK Knives with changeable blades— 
Superior OK reversible plates. We can fur 
nish plates with any size holes desired from 
%-inch up. Special designs made to order, 





2021 Grace St, 
Chicago, Ill, 




























MEAT PACKERS 
ON THE WAY UP 


use these better stockinettes! 


That’s one reason why they’re going places 
...they know the importance of using the 
very best materials. And they know that 
when they buy from Cahn they get finer value, 
better stockinette and lower costs! 





The up-and-coming packer gets the actual 


F.C.ROGERS. INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 





Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








figures in dollars and cents...he proves 





that it pays to buy stockinettes 
direct from 
£ : 


State 1637 
222 West Adams St., Chicago, Ill. 


09 AGC0t qc, 


THE ADLER COMPANY 


CINCINNATI 








ONE operation! 


for both cutting and mixing! 
... Reduces labor costs... 
speeds up production! Meat 
cut while in suspension ... 
no heating! Safe .. . no ex- 
posed knives! .. . Automatic 
ejection. Will demonstrate 
to responsible, interested 
buyers. 
Sales Representatives 





New! Improved! 
HOTTMANN 











Buy Your Stockinettes from Cahn and BE SURE! 





E.G.JAMESCO. 


332 S$. La Salle St., Chicago, Il 


KUTMIXER 





























You Should Use SWIFT'S 








@PURE 
Meets all state and federal 
pure food regulations. 


@HIGH TEST 


strength, it is economical to us 


SWIFT & COMPANY Gener 





ATLAS GELATIN 


. . . Because of this high jel! 





@ TRANSPARENT 
y So that the true meat so the meats can look 
e. flavor is not obscured. their very best. 


al Offices: CHICAGO 


@TASTELESS 
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Meat Packing 40 Years Ago 


(From The National Provisioner, April 24, 1897.) 


Number of hogs in the country on 
January 1, 1897, was estimated by the 
U. S. Department of Agriculture at 
40,600,000 head. 


During the first three months of 1897 
exports from the United States to Great 
Britain included 995,766 cwts. of bacon, 
312,985 cwts. of hams, 526,404 ewts. of 
fresh beef, 318,191 ewts. of lard in bulk 
and 54,651 cwts. of tallow. 


Price of mess pork on the Chicago 
market in 1858 was reported to have 
been $12.00@$17.50 per. cwt. 


Replying to criticism that the Ameri- 
can meat packing industry failed to 
supply the kind of bacon in greatest 
demand on the British market, Cudahy 
Packing Co. stated that this situation 
was due to the type of hog marketed. 
During the winter of 1896-97 the aver- 
age weight of hogs slaughtered by that 
company was 300 lbs., whereas the de- 
sirable hog from which bacon for Great 
Britain should be made is 200 lbs. 


All employees of the Chicago plants 
of Armour, Swift and Morris were re- 
quired to be vaccinated before they 
could start their week’s work. 








Theurer Norton Provision Co., Cleve- 
land, O., planned erection of a new 
packinghouse. 


Nelson Morris & Co. opened their 
new branch house on Westchester Ave., 
New York City, with W. E. Phinney in 
charge. 


Meat Packing 25 Years Ago 
(From The National Provisioner, April 27, 1912.) 


At a meeting held in Washington, 
D. C., the third week in April, under 
the auspices of the U. S. Department 
of Commerce and Labor, a new national 
commercial body known as the Cham- 
ber of Commerce of the United States 
was formed, with Harry A. Wheeler, 
Chicago, as president. 

Chicago was chosen for the 1912 con- 
vention of the American Meat Packers’ 
Association, and October 21, 22 and 23 
as the dates. 


Shipment of hog lungs for fish food, 
crab bait, ete., was permitted under fed- 
eral regulations, provided they were 
denatured according to specifications. 

Wm. Zoller Co., Pittsburgh, Pa., ap- 
Proved plan for expenditure of $35,000 
for an addition to its packing plant. 

Twin City Packing Co., Menominee, 

ich, was incorporated with capital 
stock of $25,000. 


Week Ending April 24, 1937 





Uje and Down the 





Chicago News of Today 


Provision trading on the Chicago 
Board of Trade will be conducted on 
Central daylight saving time beginning 
April 26. This is one hour ahead of 
Central standard time. Livestock trad- 
ing at the Chicago yards will also be 
conducted on daylight saving time. 


Isaac Powers, vice president and gen- 
eral manager, Home Packing & Ice Co., 
Terre Haute, Ind., was a visitor in Chi- 
cago during the week. 


I. Schlaifer, sales manager, Dold 
Packing Co., Omaha, Neb., was a visitor 
in Chicago this week. 


Provision and grain traders at the 
Chicago Board of Trade broke into the 
movies this week when cameramen 
filmed the opening of a session for “The 
March of Time.” 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a recent 
visitor in Chicago. 


O. F. Benz, director of sales, Cello- 
phane division, E. I. duPont de Nemours 
& Co., New York City, was in Chicago 
this week. 


John O’Hern of the Chicago general 
office of Armour and Company was re- 
cently presented with a gold watch on 
the anniversary of his fiftieth consecu- 








SAVORY BEEF STEW 


Beef stew is one of the famous Hormel 
“Dinty Moore” products. Here is Vivian 
Halstadt putting it up in sanitary fashion. 


* MEAT RAW 








tive year with the firm. Mr. O’Hern, 
serving in the Armour police depart- 
ment, acts as information clerk and 
guard on the general office fourth floor. 
He is known as an expert on Chicago 
packing plant history. 


C. E. McKinley has been appointed 
manager of general plant sales for 
Armour and Company with head- 
quarters in Chicago. Prior to this as- 
signment Mr. McKinley had been car 
route superin- 
tendent of the 
Chicago plant 
for six years. 
He entered the 
Armour serv- 
ice in 1919 and 
most of his 
career has been 
in the car route 
departments at 
Omaha, Den- 
ver, East St. 
Louis, Indian- 
apolis, Kansas 
City and Chi- 
cago. He will 
be assisted by 
W. E. Long, 
until recently 
sales manager at the Armour plant in 
Denver. Mr. Long has been an Armour 
man since 1917, when he was employed 
at Oklahoma City. From 1927 until 
1934 he was engaged in sales work with 
headquarters in Chicago. 























C. E. McKINLEY 


New York News Notes 


C. A. Dwyer, beef department, and 
Ted Tod, advertising department, Wil- 
son & Co., Chicago, were visitors to New 
York last week. 


R. D. Hebb, public relations depart- 
ment, and W. B. Henderson, dairy and 
poultry department, Swift & Company, 
Chicago, spent a few days in New York 
last week. 


A. G. Versen and A. E. Addleman, 
provision department, E. P. Murphy, 
quality control department, and T. J. 
MacCormack, soap works, Armour and 
Company, Chicago, were in New York 
this week. 


Otto Stahl Employees Welfare As- 
sociation held a bingo party on April 13 
at New York Turn Hall. It was one of 
the most successful affairs the associa- 
tion has held and had an attendance of 
nearly one thousand people. W. M. Pur- 
cell and George P. Schmidt were in 
charge of the arrangements. 


Stahl-Meyer “ready-to-eat” meats 
and canned specialties are being fea- 
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Always in Tune! 


Sausage and Specialties made with 
STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 

That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits ! 
Ask for samples! 
LIST OF PRODUCTS 
Essence of Natural Premier Curing Salt 
ices— Individual or Baysteen 


b Sani Close 
Peacock Brand Certified Meat Branding Inke— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
In Canada: J. H. Stafford Co., Lid., 21 Hayter St., Toronto, Ont. 


Western Branch 
1260 Sansome St. 
San Francisco 


Western Branch 
923 E. 3rd St. 
Los Angeles 






































Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 








MAIL COUPON FOR FREE SAMPLES 
SELF-LOCKING CARTON Co. 
563 E. Illinois St., Chicago, II. 


Gentlemen: Please send without obligation samples of Self-Locking 
VISIBILITY Egg Cartons together with full information. 
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Unavoidable knife slips often require 
excessive trimming that cuts profits in 
drastic measures. These losses can be 
easily eliminated by usingWY NANT- 
SKILL Stockinettes. The molding pres- 
sure they exert on the meat holds 
loose pieces firmly in place . . . and 
they unite permanently during process- 
ing! Order Wynantskill Stockinettes 
at once; see trim losses completely 


vanish! Samples on request. 
TROY 


WYNANTSKILL MFG. C0.” 


Stockinette headquarters for all smoked and 
dressed meats and sausage products. 


Heekin Cans 


@ ATTRACTIVE, 
colorful, lithographed 
cans certainly create 
an impression of 
quality. Today, 
neither the dealer 
nor the consumer 
wants merchandise 
of any kind that is 
not packed in an at- 
tractive container. For years Heekin has 
served packers with lithographed cans for 
every requirement. Today Heekin personal 
service is ready to assist you in making 
your present can more beautiful . . . more 
attractive for the purchaser. Write for 

information. 


The Heekin Can Co. 


Cincinnati, Ohio 
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tured daily in a radio program, “Kiteh- 
en Capers,” over station W N E W. 


The fifteenth anniversary of Platon 
Stasiuk’s entrance into the retail meat 
feld and manufacture of sausage and 
meat products was celebrated on April 
90, and from early afternoon until late 
in the evening he cordially welcomed his 
friends in the trade, among whom were 
felloy members of Ye Olde New York 
and other branches of the New York Re- 
tail Meat Dealers’ Association, and 
those from whom he purchases supplies 
and equipment. The Stasiuk sausage 
kitchen at 124 First ave. is most com- 
plete and the meat products prepared 
there are of high quality. A fine retail 
shop is also operated at this point, and 
customers include many who come from 
various parts of the city. Mr. Stasiuk 
also operates two stores in Brooklyn, at 
428 Fifth ave., and 121 Nassau ave. 
Good merchandising ideas and high 
standards in manufacture have brought 
success to Mr. Stasiuk and in maintain- 
ing these policies he is setting a good 
example to the trade. 


Julius Oppenheimer, head of S. Op- 
penheimer & Co., New York, who died 
in 1935, left an estate with a gross value 
of $866,684, according to the report of 
the New York state tax bureau. His 
entire estate was left in trust to his 
wife, Rozelle F. Oppenheimer. Mrs. 
Oppenheimer and Lawrence C. Stix are 
administrators. 


Countrywide News Notes 


Findlay Packing Co., a newly-organ- 
ized partnership, is starting operations 
at Findlay, O. The firm’s plant will 
have a capacity of about 50 cattle and 
50 hogs daily and will handle a full line 
of fresh and smoked meats. John Gradl, 
general manager, reports that outlets 
have already been established for about 
half of production. Other partners are 
John I. Smith and T. J. Vigneron. 


H. L. Albers and James A. Hogan 
have established a packinghouse and 
general food brokerage firm at Balti- 
more, Md. Both have been associated 
with the meat packing industry for a 
long time and are well known. 


John Morrell & Co. has established 
offices at 449 Broad st., Newark, N. J., 
to serve the Newark district. The terri- 
tory was formerly covered from New 
York, 

Fostoria Packing Co., Fostoria, O., 
formerly owned by the Cleveland Pro- 
Vision Co., has been purchased by Hy- 
grade Food Products Corp. Slaughter- 
ing operations will continue under fed- 
eral inspection. A wholesale market 
Was opened at the plant on April 21 
for convenience of Fostoria and other 
nearby dealers, 

} M. T. Zarotschenzeff, inventor of the 
‘” process of quick freezing, is leav- 
ing shortly for a trip around the world 
for the purpose of making a thorough 
Study of the food-and refrigeration in- 
dustries in various countries. His itin- 


Week Ending April 24, 1937 


erary will include the Pacific Coast, 
Japan, China, the Philippines, India and 
European countries. 


Frank W. Conron, 63, dean of Cudahy 
Packing Co. branch managers, passed 
away on April 14 at an Omaha hospital 
after a major operation. He entered 
the employ of the 
company in 1896 
and served as man- 
ager at Des Moines, 
Springfield, Minne- 
apolis and Omaha. 
In 1925 he was ap- 
pointed manager of 
the Kansas City 
wholesale market, 
a position he held 
at the time of his 
death. He was 
widely known 
throughout’ the 
meat industry and 
last October, after 
40 years’ service, 
was honored at a jubilee as “dean of 
managers.” He is survived by his wife, 
a son and a daughter. 


T. J. Pickles, formerly of the East 
St. Louis plant of Armour and Com- 
pany, has been appointed superintend- 
ent of the company’s plant at Tifton, 
Ga. He succeeds E. P. Maloney, who 
has been transferred to Chicago. 


Cuff Packing & Provision Co., Buf- 
falo, N. Y., is reorganizing under terms 


F. W. CONRON 





Sausace Volume 
Keeps GRrowinc 


AUSAGE production under federal 
inspection during March, 1937, was 
the largest for the month in 10 years, 
and exceeded the production for both 
January and February, 1937. Some idea 
of the trend of output is shown by fed- 
eral inspection figures for March dur- 
ing each of the past ten years, as 
follows: 
March, Lbs. 
64,932,229 
61,290,000 
55,156,000 
59,009,000 
49,694,000 
48,842,000 
51,837,000 
57,241,000 
58,138,000 
57,658,000 


Production of meat loaves and similar 
products under federal inspection dur- 
ing March, 1937, totaled 7,705,958 Ibs., 
which was approximately 500,000 Ibs. 
over the February production but 
slightly under that for January. 





of the 77b section of the federal bank- 
ruptcy act. Assets are reported as 
$155,925.99 and liabilities as $52,740.85. 
Property and equipment is valued at 
$117,000. 


Schluderberg-Kurdle Co., Baltimore, 
Md., opened its remodeled branch plant 
at Richmond, Va., on April 11. This 
plant will specialize in meat canning. 


Employes of John Morrell & Co. who 
have completed 25 years in the industry, 
entitling them to 25-year service badges, 
are Alfred J. Reid and Charles Hoff- 
man, Sioux Falls, S. D., plant and 
Robert Taylor, East Cambridge, Mass., 
branch. 


The new plant of Neuhoff Bros., 
Dallas, Tex., designed by architect H. 
P. Henschein, Chicago, at a cost of $140,- 
000, was formally opened on April 18. 
Several thousand dealers and consum- 
ers visited the plant during the day. 
The plant kills 50,000 cattle, 50,000 
hogs and 15,000 sheep per year and 
has more than 100 employees. Officers 
are Henry Neuhoff, jr., president; John 
D. Neuhoff, vice president, and Joe C. 
Neuhoff, secretary and treasurer. They 
are sons of Henry Neuhoff, sr., former 
head of the Neuhoff Packing Co., Nash- 
ville, Tenn., who is now retired and 
living in Dallas. 


Joseph Kurdle, vice president, Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., sails for Europe on April 27 
with Mrs. Kurdle for a tour through 
Continental countries. 


Valentine Decker, president, Val. 
Decker Packing Co., Piqua, O., cele- 
brated his 90th birthday on April 7. 
The plant was shut down for the day 
and Mr. Decker re- 
ceived hundreds of 
guests at his home, 
as well as hundreds 
of his employes 
who came to con- 
gratulate him on 
the occasion. He 
was born in Baden, 
Germany, in 1847 
and arrived in New 
York City in 1868, 
going immediately 
to Piqua, O., where 
he later established 
a butcher shop. He 
sold only his own 
dressed meats and 
sausage. In 1903 the business expanded 
into a packing plant and the retail mar- 
ket was sold. In 1913 the capacity was 
30 cattle and 200 hogs per week and the 
Val Decker Packing Co. was formed, 
with his sons—Louis F., George H., Carl 
F., Walter J. and William J. Decker— 
as partners. Constant improvements 
and additions were made and the com- 
pleted plant costing several million dol- 
lars was dedicated in 1933 (see THE 
NATIONAL PROVISIONER, May 13, 1933) 
with a capacity of 1,000 cattle, 3,000 
hogs and 300 calves and sheep per week. 
Decker’s products are delivered over a 
wide range of territory entirely by 
motor truck, a fleet of 50 modern refrig- 
erated trucks being used. 


VAL. DECKER 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all-grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on April 22, 1937: 
Fresh Beef: BOSTON. 


a STEERS, 300-500 lbs.': > 
ae . $17.50@18.50 . 

- < Good 15.50@17.50 16.00@18.50 
Medium 14.50@15.50 14.50@16.00 
Common 13.50@14.50 13.50@14.50 


CHICAGO, NEW YORK. PHILA, 


we 


Beef: 


Porterhouse steak F r 43. -43 
Sirloin steak 4 43 . 37 
Round steak? 8s 35 . 33. .33 
Rib roast, Ist 6 cuts.... . 35 3 -28 .29 
CO ae 24 .25 (S 28 od .24 
oo wg Ae 15 15 .15 .15 .13 .15 


Lamb: 
Dt knueieeeak hes tweed 28 
GN on oe uecgcee Cain 45 3 
Rib chops 
Stewing 


Pork: 
Chops, 
Bacon, 
Bacon, 
Hams, 
Picnics, 


(plain) 

STEERS, 500-600 Ibs. : 
Prime 19.00@20.00 
18.00@19.00 

- 16.00@18.00 
14.50@16.00 
13.50@14.50 


1s 50@17.50 
15.00@16.00 


Medium 
Common (plain) 


STEERS, 600-700 Ibs. : 
Prime 


13. 50@14. 5 


20.50@21.: 

19.00@20.5 

og 50@19.00 
15.00@ 16.50 


20.00@21.50 
18.50@ 19.50 
16.50@17.50 
15.00@ 16.00 


18.50@ 
16.00@18. 
14.50@16. oo 


center cuts....../ 34 Good 


15.00@16.50 


whole 


STEERS, 
smoked........ 21 


700 lbs. up: 

20.00@21.00 
18.50@20.00 
16.50@18.50 


20.50@21.5 
19.00@ 20.5 
16.50@19. 


20.00@21.50 
18.50@ 19,50 
16.50@17.50 


19.00@20.00 
16.50@19.00 
Cc utlets +ebsedywneesvaue 43 
Loin chops 
Rib chops. 
Stewing (breast) 


COWS: 
Choice 
Good 
Medium 
Common (plain) 


Fresh Veal: 
VEAL?: 





12 2.50@13.: 5 
. 11.50@12.50 
10. 50@11.5 11: 


50@14.50 
2.50@13.50 
50@ 12.50 


13.50@14.5 
12.00@13.5 
11.00@ 12.00 


13. 30@14.50 
12.00@13.0 
11.00@ 12.00 


MEAT DEALERS’ CONVENTION 


Plans for the annual convention of 
the National Association of Retail Meat 
Dealers, to be held at Cincinnati, O., 
from August 9 to 12, are progressing 
rapidly, according to Fred Wassler, 
chairman of the local convention com- 
mittee. The following meat industry 
firms have already taken space in the 
exhibit section: Armour and Company, 
E. Kahn’s Sons Co., Kingan & Co., Ideal 
Packing Co., H. H. Meyer Packing Co., 
J. & F. Schroth Packing Co., C. Schmidt 
Co., Swift & Company and Wilson & 
Co. The convention and exhibits are to 
be housed at the Netherland Plaza hotel. 


16.00@17.00 16.50@17.50 
14.00@16.00 14.50@16.50 
12.00@14.00 12.50@14.50 
10.00@ 12.00 11.50@12.50 


15.00@16.00 
14.00@15.0 
12.00@14.0 


Common (plain) 11.00@12: 


Fresh Lamb'and Mutton: 
LAMBS, 38 Ibs. down: 
CED cnt ubednrccsesiwebiseeouwsenee 20.50@21.50 
Good 19.50 


Medium 
Common 


21.00@22.00 
20.00@21.00 
19.00@20.00 
18.00@ 19.00 


20.50@21.5 22.00@23.00 
21.00@22.0 

20.00@21.00 
(plain) + 0 Seqaalas 
LAMBS, 39-45 Ibs.: 


Choice 
Good 


17. 50@ 18.50 17.50@18.5 


20.50@21.50 
19.50@20.50 
18.50@19.50 


20.00@21. 
19.00@20.00 
18.00@19.00 


22.00@23.00 
21.00@22.00 

20.00@21.0 
Common osevaeuine 


LAMBS, 
Choice 


(plain) 
46-55 Ibs.: 


20.00@ 21.00 
19.00@20.00 


19.50@ 20.5 
18.50@19.5 


21.00@22.0 
20.00@21.0 


9.50@10.5 
9.00@ 9.i 
8.00@ 9. 


11.00@12.0 
9.00@11.0 
8.00@ 9.00 


11.00@12.00 11.00@ 1: 
9.00@11.00 9.00 1 
8. 


>. 
m 1 Li 
Common (plain) 8.00@ 9.00 00@ 9. 


Fresh Pork Cuts: 


CHAIN STORE SALES 
LOINS: 


Sales of Kroger Grocery and Baking a20 Ge 
Co, during the four weeks ended March NER TREE REET: 20.00@21.5 
27, totaled $19,995,928, a gain of 11 per >= at ne 
cent over volume of $17,958,321 during 


as us coed aeons eam 21.00@ 22.5 21.00@22.50 
20.50@ 22.00 
19.50@20.50 
18.00@19.00 


22.00@22.50 
21.50@22.00 
21.00@21.50 





the corresponding 1936 period. Sales 
for the first 12 weeks of 1937 amounted 
to $58,260,095 compared with $52,302,- 
151 for the like period last year. 

National Tea Co. reports sales of 
$15,451,660 for the first 12 weeks of 
1937, a gain of 5.2 per cent over volume 
of $14,571,341 for the like period last 
year. Sales for the four weeks ended 
March 27, totaled $5,117,067, or 7.2 per 
cent over sales in the corresponding 
period in 1936. 


NEWS OF THE RETAILERS 


Century Meat Market, Inc., 303 East 
87th st., Chicago, has been incorporated 
by David P. Bloom, L. A. Schneider and 
S. Schneider. 

Michael Ast, veteran South Side mar- 
ket man in Chicago, who recently man- 
aged meat department in a chain store, 
is planning to establish his own business 
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SHOULDERS, N. Y. 
8-12 Ib. av 
PICNICS: 
6-8 Ib. 
BUTTS, Boston Style: 
4-8 lb. 
SPARE RIBS: 
Half Sheets 
TRIMMINGS: 
Regular 
1Includes heifers, 450 lbs. down, at Chicago. 


Style, Skinned: 


50@ 16.00 


17.50@19.00 


2Includes 


15.50@17.00 16.00@17.0 


13.00@ 14.00 


12.25@12.75 


‘skin on’’ at New York and Chicago. 








again and follow his old policy of “sell- 
ing directly off the block.” 

August J. Turkin opened meat mar- 
ket at 2443 Fourth ave., and Raymond 
C. Nelson will open meat market at 
2124 W. Broadway, Minneapolis, Minn. 

Sanitary Meat Market, formerly op- 
erated by E. C. Baumgarth, Reedsburg, 
Wis., has been bought by Paul Vogel 
and Victor Sorenson of Janesville. 


Thomas Materi sold his interest in 
City Meat Market to Ralph Schmaltz, 
Linton, No. Dak. 

Miller & Leverson, meat dealers, are 
to be succeeded by Curtis Leverson, 
St. Peter, Minn. 


Arthur F. Luchan opened meat mat- 
ket at 1074 Hastings st., and Gunnard 
Johnson will open meat market at 1156 
Selby st., St. Paul, Minn. 


The National Provisioner 





Bureau of 
»» 1937: 


20.00@21.50 
18.50@ 19.50 
16.50@17.50 
15.00@16.00 


20.00@21.50 
18 50@ 19.50 


15.00@16.0 
14.00@15.00 
12.00@14.0 
11.00@12.0 


22.00@23.00 
21.00@22.00 
20.00@21.0 


22.00@23.00 
21.00@22.0 
20.00@21.0 


21.00@22.% 
20.00@21.0 


11.00@12.0 
9.00@11.0 
8.00@ 9.00 


) 22.00@22.50 
} 21.50@22.50 
21.00@21.50 


) 16.00@17.0 


18.50@20.0 


is interest in 
ph Schmaltz, 


at dealers, are 
rtis Leverson, 


ned meat mal- 
and Gunnard 
narket at 1156 
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‘UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 


Calf bse 
Packer Hides 


orns 
Cattle Switches 





rd & 44th Streets 
First Ave. and East River 





Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4-2900 














SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
30No. La SALLE ST. CHICAGO, ILLINOIS. 


_ meetin : 
THE MEAT PACKING INDUSTRY 


THe CUDAHY Packing Go. 


Importers and Exporters of 


Selected Sausage Casings 
921 North La Salle Street Chicago, U. S. A. 

















= 








Sayer § Gapany 


356 W. 11th St. New York City 


SAUSAGE CASINGS 








Cable Address Melbourne 


Tientsin 


Chicago 


Buenos Aires ““Oegreyas” 




















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 

















405 Lexington Ave. 








STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HAM—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 
CORRECT FIT GUARANTEED 


E.S HALSTED ECO. Inc. 


64 PEARL ST. NEW ok aioe 
Joseph Wahiman, Dept. Mér. 


( with Armour £ Compan 
Makers of Qualitu Bags Since 1876 
1 sa 











The service you ex of 
high grade tools. Splitters 
have cutting edges of in- 

serted alloy steel. All-use 
cleavers of forged solid 
steel. See your dealer or 
order direct. 


The L. & I. J. White Division, Buffalo 


SIMON IDS WORDEN WHITE CO. 


DAYTON, OHIO a WWe 
We 
=—— Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 


Week Ending April 24, 1937 








Use NEVERFAIL 


the Man You knw HE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 


H.J. MAYER & SONS CO 





| 3¥) oy) 9 O)) ny Oy GO) Uf) 551 Of 4 


























Hunter Packing Company 


East St. Louis, Illinois Ki c> Te ed | Ee. 
Straight and Mixed Cars GOOD FOOD 


of Beef and Provisions 








Main Office and Packing Plant 
NEW YORK OFFICE : P 
410 W. 14th Street Austin, Minnesota 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 











































» NATURE AND 
Mm HUMAN SKILL 
A combine to give 
& Superb Quality 
5 in these imported 
canned Hams. 


: THE E.KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” | 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 





Try a Case Today 


AMPOL, 


j. 380 Second Ave., New York, N. 4 








Represented by 


NEW YORK PHILADELPHIA yg 9 pg ey 

H. L. Woodruff W. C. Ford Clayton P. Lee G. Gray Co. 
| 259 W. 14th St. 38N. Delaware Av. 1108F. St.S. W. Pass State St. 
| a 




















Superior Packing Co. 


Price Quality Service 
















from the Land O’@rn 


~aaaaaaas eperrrerrrer Chicago 


St. Paul 















BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB DRESSED BEEF 
Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 
THE RATH PACKING CO. Water.oo, lowa Carlots Barrel Lots 

































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 

















ls 








" The National Provisioner 











GO MARKET PRICES i sit 
CHI (Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons.......... eS 





Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 

































































































































Country style sausage, smoked......... 25% 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products Frankfurtere, ts cheep casings. idatetst - 
Pork loins, 8@10 lbs. av. @214 223 rankfurters, in hog casings........... 
Carcass Beef Picnics orn Seeds ae's Gig 15 Bologna in beef bungs, choice.......... 18% 
% ? Skinned shoulders........ @i5 git% Bologna in beef middles, choice........ 9 
Week ended Cor. week, Tenderloins @34 32 Liver sausage in beef rounds.......... 15% 
April 21, 1937. 1936. GN GUI 6 6s cosc.cceces al4 @i2 Liver sausage in hog bungs............ 18 
Prime native steers— Back fat.... @13 au Smoked liver sausage in hog bungs...... 9 
400- 600 22 @22% 17 18 Boston butts. @i19 20 — bones 0 Pg tee venersees was 17% 
4 ) 17 @18 Boneless butts, n uncheon specialty. . 
800-1000 @: 17 @18 ee sy 2@4 24 24 Minced luncheon specialty, choice. 19 
Good native steers HIOCKS 2. ccccccccsccceces @i0 11 Tongue sausage 28 
I ORE POT 19144@20% 144%@15% ME vw éwleneeenqeteee dens @10 @10 Blood sausage 17 
a eee ae 1914 @20%4 14%@15% = Neck bones.............. @ 4% @ 5 SUE Bccusdentecntcversswencessveras 4 18 
REED cciccvcccescves 1914 @20%4 15 16 NN saa ook wie yee @13 @13 SE I iia wikadserecd etek texcouwe 22 
Medium steers Blade bones............. @ai3 @12% 
to Pr eer 16 17 12 @13 ee err @ 5 5 
eave! mae «Cm en Oe | oe a DRY SAUSAGE 
IN a5 6:5 sani 6 G ET a acana titra aes @ 9% ( 
00-600... .17 18 13 13 DD tae ehke een on Faas @ 8 @1i2 
Belters, 00 . SAesaes-ee eels 10%G in” | 9 Sebeescbheedieseera @ 6 @ 6% Cervelat, choice, in hog bungs......... 40 
Hind quarters, choice.... @284 G24 | TRE GE AT @7 @ 8 Thuringer cervelat .................... 21 
Fore quarters, choice..... @16 @l4 GRRE re @ 8 @ EE Slane ee beeen cane 27 
eee ee @ 5% @ 5% yor nas gasrsthpereeesvoseseces 4 
OO EEE eae 
at Beef Cuts Milano salami, choice in hog bungs..... 37 
Steer loins, prime........ @45 unquoted DRY SALT MEATS B.C. salam|, new condition. --......... 21 
y N ates 0 ee 6% 143 < » Choice, in hog middies......... 
| — No. en aie, bias G30 @26 Clear bellies, 14@16 lbs................ @16% Genoa style salami, choice............. 44 
Steer short loins, prime. . @69 unquoted Clear bellies, 18@20 Ibs...............- 16% ES SEES EN PE re 32 
Steer short loins, No. 1.. @61 @47 Rib bellies, 25@30 Ibs..............60.- 15% Mortadella, oe ee 19% 
Mes: Steer short loins, No. @48 @33 ee SO rer @iz CEE, cre Dudas Onbk on abet bor vcd knee 48 
Steer loin ends (hips).... @26 @20 Fat backs, eer 13% Italian I I cic nw keene ace ais 87 
Steer loin ends, No. 2.... @25 19 Regular plates 2 WO CN Gs 0c cinco ti-scscanes 43 
ED ces ¢6h.0'p?ee.0:0% @22 @18 Jowl butts ..... 10% 
Cow short loins.......... a2 @21 
Cow loin ends (hips)..... @18s8 @15 
———— oe soe, prime.......- oss — WHOLESALE SMOKED MEATS SAUSAGE IN OIL 
Steer ribs, No. 1........ pL 2 
St @25 @18 Bol 1 b = 
Gow ribs, No. 2.000000, ais = a ee ee ee en | ee a $5.15 
Cow ribs, No. 3......... @13% @l2 Frankfurt style sausage, in sheep casings— 
Steer rounds, prime...... @18% unquoted 25 Small tins, 2 to crate.........seeeseessees $7.50 
AND A one = a eu" Sis% Standard reg. hams, 14@16 ibs., pla 22 Smoked link sausage, in hog casinge— 
eee ooo" ** @15% unauoted Picnics, 4@8 Ibs., short shank, 19 Ee Fe ea te eae $6.75 
Steer Socks’ No 1 pais a 14 tte Picnics, 4@8 lbs., long shank, 17 
SKILL Steer at ay ~ adla a 13% @1% Fancy bacon, 6@8 Ibs., parchment paper.27 @28 
a: ais% @i3 Standard bacon, s@8 ‘Ibs., plain........24%@25% SAUSAGE MATERIALS 
H ac ee 7 vo eef ham sets, smo! 
oD give rd er @i1 Insides, 8@12 Ibs.............0eeeee: 29 @30 
8 go ei @ 9% Outsides, 5@9 Ibs............scs00005 26 @27 (F. 0. B. CHICAGO.) 
y ality Metiom plates. .......... es @ Knuckles, 5@9 Ibs........+s0....0000 26 @27 a . of 
Briskets, _ ‘ cele eengee @ to @'3 Cooked hams, choice, skin on, fatted 37 res gu ee eee ert re 12% in 
Steer navel ends a = ’ . . Bo yecial lean po! mings. 
orted Cow mavel ends @ 8 @ 7% Cooked hams, choice, skinless, fatted.. 88 Extra lean pork trimmings. . ..17% @18 
4 Fore shanks....... @ 9 @ 8 Cooked picnics, es a. ee oheueapieep. Fd Pork cheek meat..... 11% 
*$ Hind shanks............. @ 6 @7 Cooked picnics, skinned, fatted......... Pork hearts... ... TH4@ 8 
e Strip loins, No. 1, @o65 @45 anc anh ee dana Raw ee tka betes ee i% 7% 
8 2 Ey SG @50 @25 Native boneless bull meat (heavy)..... 13 
sais or i's ss dat «=: BARRELED PORK AND BEEF = Stcny' yories ball meat dienrs) i 
Today Sirloin butts, No. 2...... @23 @20 sin tite niall oon Boneless chucks TNE GOR RRS OR Se RD: 12 
; ee Bove 80 eoee . WOOT CEEMMMINGS. oc ccccccccccsccsccceese 
Beet oy No. 3 a bit @60 Family back pork, 24 to 84 pleces....: 29.00 Beef cheeks (trimmed)................- 9 
EL SS @13 @13% Family back pork, 85 ve $ 45 Vn 129.00 Dressed canners, 350 lbs. & up.......... 9 
Flank steaks............ @22 @18 Clear back pork, 40 to 50 pieces...... 29.50 Dressed cutter cows, 400 Ibs. and up.... 10 
Shoulder clods........... @14%4 @14y% = Clear plate pork, 25 to 85 Pieces teeeee 244.00 Dr. bologna bulls, 600 Ibs. and up....... 10% @10 
Hanging tenderloins. ..... a6 @12 rw Bg Der seeeeeeees see eereeereeeeee 26.00 Pork tongues, canner trim, S. P......... 13 13% 
/ Outsldes, Green, S@G Ibs. 13% @in* Plate beef 2.0.12: Seite: oa 
rk, N.Y. Knuckles, green, 5@6 Ibs. @15% @15 Extra Date beef, 200-Ib. bbls.......... @21.00 








CURING MATERIALS 
Beef Products VINEGAR PICKLED PRODUCTS Cwt. 


























enias SS reer @s8& @ 7 Nitrite of soda (Chgo. w’hse saanachs : 
|. SS eaSaesoey @10 @ 9 Pork feet, 200-Ib. DDI. .......cccccsccccccecs $21.00 In 425-lb. bbls., delivered..............++. $ 9.00 
onl eee on @i1s @18 Lamb tongue, short cut, 200-Ib. bbl.......... 51.50 Saltpeter, less than ton lots: 
Sweetbreads ........ ee aij @15 Regular tripe, 200-Ib. "3 gama: 20.50 Dbl. refined granulated................... 6.40 
Oc Ox-tail, per Ib... :  @10 @ 8 Honeycomb tripe, 200-Ib. bbl................ 25.50 Small crystals ....... 7.40 
Fresh tripe, plain @ 9 @ 9 Pocket honeycomb tripe, 200-lb. bbl......... 28.00 tal; 7.75 
Fresh tripe, H. C @11% @11% 8.15 
ice I Sede a ie ous-cic ade @18 @18 LARD - 3 prereree 3.50 
Kidneys, per Ib.......... @10 @10 Salt, per . + pane ie car of 80,000 
bs. only, f.o.b. Chicago: 
Veal Prime steam, cash, Bd. Trade. aay @11.70b alr iis coteg es 4:4 86-0490 8h skeen 6.80 
= Prime steam, loose, Bd. Trade. . @11.05b SERIE HIE ogo '5:0.5:00 000000 vevngeeawe 9.30 
Choice carcass........... 14 @15 14 @15 Refined lard, tierces, f.o.b. Chgo.. @ .12 EE anda 506000 8x0 4s ssa aenioeae 9.80 
Good carcass............ 12 @13 12 @13 Kettle rend., tierves, f.0.b. Chgo.. @ .13% ME, kant cc hannah spears bemsenedeh cscs 6.60 
Good saddles............. 15 @17 14 @17 Leaf, kettle rendered, tierces, Sugar— 
t Paul a, ll @i12 12 @13 ee eae @ .13% Raw, 96 basis, f.o.b. New Orleans.... @3.45 
. Medium racks........... @ 8 @10 Neutral, in tierces, f.o.b. oe @ .14 Second sugar, 90 basis................. None 
Compound, veg., tierces, c.a.f. @ .13 ‘ ae ge gran. fob, sane (2%).. @4. 
ackers’ curing sugar, age, 
Veal Products f.o.b. Reserve, La., less 2%.......... @4.30 
Brains, each............. a9 @°9 OLEO OIL AND STEARINE Packers’ curing sugar, 250 Ib. bags, 
Sweetbreads ............ @40 @35 f.o.b. Reserve, La., less 2%.......... b yer] 
IS so. bas eves @45 @35 Extra oleo oa... POOL OE ee FLD SE ig gia Dextrose, in car lots, per cwt.......... 4.11 
Prime No. 2 oleo Oil............2sseees 1 % d 51. 
VEAL hans ae Gate, ae 10% @10% Cipeaeens ee gage: 
Choice lambs @22 @20 
Medium lambs. @a20 @19 VEGETABLE OILS 
‘rel Lots Choice saddles @24 @24 
Medium saddles @23 @21 Crude cottonseed oil, in tanks, f.o.b. 
hoice fores @1s @16 Valley points, prompt................ 9% 
mmemin — fores @17 @15 = ed “Eee in bbls., . a2 
mb fries, per Ib........ @30 232 ellow lorized........ ‘ 
- Lamb tongues, per Ib. @15 eis Soap stock, 50% f.f.a. f.0.b. wank 8 P 8) R E V I N E ey. R S 
eS Lamb kidneys, per Ib..... @20 @20 Soya bean oil, f.o.b. mills.............. 95% 
7 . Corn oil, ~ f.o.b. mag pe ave aan 10 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 7% 7% 
Mutton Refined in bbls., f.0.b. Chicugo........ 14e nom. 
7 sheep............. @ 8% @ 8 
DE civinecwnswnee.e @i13 @13 
Heavy saddien 02020020: @12 @10 OLEOMARGARINE 
NG «a ote. bce oti @15 
Heavy fores..... 2... 2. io 6% ae (F. 0. B, CHICAGO.) 
% Light Gs cranes a o.2 @10 @10 White domestic vegetable margarine... @16% 
ON moe ECS With eie'eeiatet-< @lt @17 White animal fat margarine, in 1 Ib. 
wee Sse e's we geews ai12 @10 cartons, rolls or prints............... 16% 
aha | See @ 6 @i7 We, Tes GN caicSe okie ccisicese 14 
—— Shece tongues, per Ib. @12% @12% Puff paste (water churned)............ 14% 
—— eep heads, each........ @10 @10 GE SIE, bacidsc 0 cescccacesece @15% 
e.¢ 
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HONEY BRAND : HYGRADE 
HAMS—BACON HYGRADF Beef—Veal 
DRIED BEEF < Lamb—Sausage 


HYGRADE’S Original WEST VIRGINIA HAM 


HYGRADE FOOD PRODUCTS CORP. nevvone Ny. 

















Philadelphia Scrapple a Specialty 


Hams 


fae John J. Felin & Co., Inc.| == 


3S rate 4142-60 Germantown Ave., Philadelphia, Pa. koa 
New York Branch: 407-409 West 13th Street 


Delicatessen 


IDUS 














BEEF - BACON SSKA VEAL - PORK 
SAUSAGE - LAMB SHORTENING - HAM 


New York, N. Y. . Q U A L l T Y Washington, D.C. 
408 West 14th Street The WM. SCHLUDERBERG—T. J. KURDLE CO. 908-14 G St.. N. W 
— .. N. W. 
The Esskay Co. of North Carclina @ ‘BALTIMORE MD. ond, Va. @ __ Roanoke, Va. 
230 S. Liberty St., Annex, Winston Salem 3800 E. BALTIMORE ST. nian “— & S. A.L.R.R. 317 E. Campbell Ave. 











P aa © F 1} T by Purchasing 


Straight and Mixed Cars of Fresh and Cured Pp  #) RK PR ODU Cc TS 


from 


UNION stock yarvs «THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 























Liberty Arbogast & Bastian Company 
Bell Brand MEAT PACKERS and PROVISION DEALERS 


Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 



































} ¥v 
Wilmington Provision Company Partridge ———— 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, PORK PRODUCTS—SINCE 1876 


Lambs and Calves The H. H. MEYER PACKING CO. 


U. S$. GOVERNMENT INSPECTION . , 3 d 
WILMINGTON DELAWARE Cincinnati, Ohio 
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Chicago Markets 


(Continued from page 49.) 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 






NE Boi gim a sane piieiyiewes 17 18% 
Mt ied RRM BREA D0 a'ibeeretbaeey 17% 19 
(eli Pepper, Fancy................ ee 2344 
(aii Powder, Fancy................ a 22 
GE MIDOFER 0. ccc ccccccccccces 27 81 
S| 20 23% 
ee eapecenns 21% 24 
Ginger, Jamaica ............cceeees 17 19% 
Dh RaKth6066s0 066660460000 18 22 
Mace, Fancy Banda................ 68 73 
iain io.nieo.o.0is-016 0:0. 63 68 
OS eee 62 
Mustard Flour, Fancy.............. 22% 
EK Sac RSAC 6 n6eS6ci00ccee eee 
Nutmeg, ee eee * 25% 
ee oie 5 e:k'e oie ae'aree te 21 
BE Ts 2. OM occ vccscccces a 19% 
Paprika, Extra Fancy.............. 28 
DL SiteGhen bes rcesecccsececes 26% 
Mengerian, Fancy ........ccccceces ia 24 
Pepina Sweet Red Pepper.......... hes 261%, 
Pimiexo (220-lb. bbis.)............. ae 28% 
Pepper, Cayenne .............. . . 
Bee, INO. Do nccccccccce ee 17% 
Pepper, Black Aleppy...... - 10% 12 
Black Lampong ......... 7% 8% 
Black Tellicherry........ - & 12% 
White Java Muntok..... - 12 18% 
White Singapore ........ -- 11% 13 
White Packers ............ coe ee 12% 
SEEDS AND HERBS 
Ground 


for 
Whole. Sausage. 
$ 9% 11% 








er errr 

Celery Seed, French....... 23 

Cominos Seed ............. 10% 13 

Coriander Morocco Bleached. 8 ° 

Coriander Morocco Natural 7 8% 

Mustard Seed, Cal. Yellow. - § 11 
| eee av 8 10 

Marjoram, French . tcc. oe 24 

Re 17 20 

Sage, Dalmatian Fancy............. 9 10% 
Dalmatian No. 1, Fancy.......... 8% 10 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.15 
Domestic rounds, 140 pack........ @.29 
Export rounds, wide ............. .88 
Export rounds, medium........... -26 
Export rounds, narrow............ .88 
Me WORGRMEB. co cccccccccccccccs @.05 
MD WOGURMEB. occ ccccccccccccce ¢.95% 
SN 26. 0.via.wiaie cet 0ch.0e6.c.e .19 
dors ra se:e: 6.600.000 oo @.10 
eee .80 
Middles, select, wide, 2@2% in.... 45 
Middles, select, extra wide, 2% in. 

IY Sasso aiernia.6'6 €ebiGcaiei de 5 0 0°00 @.85 

Dried bladders: 
SS ee -75 
MM AR. WER, BRC... ce ccccccccccccecs -60 
ORs WEE, MRC. ook. ccccccccccecc -50 
RT I, OB. oi seccescccecccc, .30 
Hog casings: 

Marrow, per 100 yds............0.cese6 2. 
Narrow, special, per 100 Wis icccvcs 2.20 
Me@lum, regular ..........0cccccccccc 2.10 
II nso e's:0.0:0.606.5:6 05% 020 1.95 
Wide, per 100 yds.................... 1.35 
Extra wide, per 100 sconesoesaeicn 1.00 
I ieiicicaé-ac'scacwocncsoccs. -28 
Large prime bungs.................... 19 
Medium prime | _EEEE CE Raae .14 
Small prime bungs..................... .09% 
MI, BOP GUE... ooo. cccccececcccs.. .18 
PE ale Sabre ina teecdcevesecacceec -08 





NEW YORK MARKET PRICES 
TE Lik Sree 


LIVE CATTLE 
Steers, top ... Sietknwicnessekt wes we $ @12.40 
eee 200g 8.00 
Heifers, cutter to medium........_.. 5.00@ 8.00 
GON, GONE oessncwsinansedthtscs ssa. 7.25@ 7.50 
Cows, common and medium........___ 6.00@ 7.00 
Cows, low cutter and cutter........__ 5008 5.75 
Bulls, cutter to medium.............. 5.00@ 7.00 
LIVE CALVES 
Vealers, good to choice............... $10.50@11.50 
Vealers, common and medium......__ b 00 S00 
CREVOR, “GUNINE s6 005s vccaccitwedintols 5.00@ 8.00 
LIVE LAMBS 
Lambs, heavy, wooled................ $ @12.50 
LambS, COMMOR ....ccccccccccccs., @ 9.50 
LIVE HOGS 
Hogs, good to choice, 170-200 Ibs..... $ @10.45 
DRESSED BEEF 
City Dressed. 
Choice, native, heavy.................. 
Choice, native, light............__ 


Native, common to fair 


Western Dressed Beef. 





Native steers, 600@800 Ibs.............. 20 @22 
Native choice yearlings, 440@600 lbs....20 @22 
Good to choice heifers.................. 18 @19 
Good to choice cows................... 15 @16 
Common to fair cows.................. 12 @13 
Fresh bologna bulls.................... 11 @12 
Western City 
oe ee 26 28 27 30 
| | Renae: 23 25 24 26 
Be OP MN eaioaésecvatiend 20 22 21 23 
a i SRN eos: 42 46 45 50 
a 2 | SERRE: 35 38 40 44 
| ae OSRERR ORR aee: 2 30 34 88 
No. 1 hinds and ribs..... 24 26 25 28 
No. 2 hinds and ribs..... 21 23 21 24 
No. 1 rounds......cc...- @17 @18 
No. 2 rounds............ 16 @17 
POs B Bo soe ccccees 15 @16 
ee O86 sic siereens @17 @l17 
eS eae: 16 @1 
No. 8 chucks......:..... 15 @15 
I alain 6 55) sone dl acaineeemeun 11%@12% 
Rolls, reg. 6@8 lbs. av................ 23 @25 
Rolls, reg. 4@6 lbs. av................ 18 
Tenderloins, 4@6 Ibs. av..............50 @60 
Tenderloins, 5@6 Ibs. av............. -50 @60 
I EE 6 ike caw nbetccnute. acc: 12 @14 
CT Aa 6): Me 15 16 
BE isco’ eas cals ericeie keene eae cee ae Oils 
MN ecccnecnaalsacesh kaos cae 12%@14% 
Lambs, spring, prime.................. 24 @25 
Lambs, spring, good................... 23 @24 
Lambs, prime to choice................. 21% @22% 
CN MEE Wh gsisicweles coAtietncastoncd 20% @211% 
A IND <0 Sinibindnma onaccedaencaccat hed thie 
I eG aveseitinin acbtreoma uiewieg se 11 13 
CY Restinchconsuind easbonnte @ 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) . .$14.75@15.50 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 Ibs.. @23 
Pork tenderloins, fresh................ @34 
Pork tenderloins, frozen................ @382 
Shoulders, Western, 10@12 Ibs. av..... @18 
Butts, boneless, Western............... @22 
Butts, regular, Western................ b 
Hams, Western, fresh, 10@12 lbs. av... 23 
Picnic hams, West. fresh, 6@8 lbs. av.. @l17 
Pork trimmings, extra lean............ @21 
Pork trimmings, regular 50% lean..... @15 
WNOUUEN 5.505 ccnadeebesseacatesnaicecl @15 
Regular hams, 8@10 Ibs. av.......... @26 
0 


Regular hams, 10@ 
Regular hams, 12@14 
Skinned hams, 10@12 
Skinned hams, 12@14 
Skinned hams, 16@18 
Skinned hams, 18@20 







Picnics, 4@6 Ibs. av. 8 19 
Phenica, CGS IDS. GV...ccccccccccccece 8 19 
City pickled bellies, 8@12 Ibs. av...... .22 24 
Bacon, boneless, Western.............. 27 28 
Bacon, boneless, city.................. 27 28 
Rollettes, 8@10 lbs. av................. 21 22 
BOO SUE DI is ocwncweccocedeinenn 2 $2 
Beef tongue, heavy............00...... 23 24 
Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef ......cccccscccccs 35c a pound 
Sweetbreads, veal ...........ccccccs 70c a pair 
3 | | gaara eae erie: 12c a pound 
PI IN 6.6.5: 6:60 0nd nsdoecdawic 4c each 
MIE SS orsiee coo 68 ac aaeekc ccwk 29¢ a pound 
Wiss hs a eS aGicrale hacks ts 18¢ a pound 
Beef hanging tenders................ 25c¢ a pound 
| aaa po ee NS 12c a pair 
' 

BUTCHERS' FAT 
Oe Penne: @4.00 per ewt. 
I MON (is sc botowcpacieneans @4.75 per ewt. 
OER ee 6.50 per ewt. 
RE ES Hs 5.25 per ewt. 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 





Prime No. 1 Veals. 25 2.95 8.15 8.20 3.65 
Prime No. 2 Veals. 24 2.75 2.95 38.00 3.35 
Buttermilk No. 1... 22 2.65 285 2.90 
Buttermilk No. 2... 21 2.50 2.70 2.75 
Branded Gruby .... 11 1.45 1.60 1.65 1.90 
Number 8 ......... 11 1.45 1.60 1.65 1.90 
Per ton. 
ROMNE CINE, WHET: kacindocndsdncesnaccccond $75.00 
MP Win Shue shes oes ves anon 65.00 
PURE MN BONE oc itiecvnssoscesceecescesenc 60.00 
Te Cae 55.00 
Thighs, blades and buttocks................. 55.00 
WE PUNE GN Sangincictevesine ves bx ceccde. i 
Black and striped hoofs..................... 40.00 
(Prices at Chicago.) 
Ash pork barrels, black hoops......$1 47% @1.50 
Ash pork barrels, galv. hoops...... a gi sr 
Oak pork barrels, black hoops...... 1.37% @1.40 
Oak pork barrels, galv. hoops...... 1.45 1.47% 
White oak ham tierces........ eees+ 2.82146@2.35 
Red oak lard tierces............... 2.07% 0-4 








Week Ending April 24, 1937 





















April showers may bring May 
flowers. But Natural Casings 
alwaus bring The business. 





J 





Chicago 







-S. OPPENHEIMER & Co.,INC. 
- 610 Root Street 





105 Hudson Street 
New York 





















Classified 





ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 
Wanted, special rate, $2.00 an inch for each insertion. Minimum Space | 











inch, not over 48 words, including signature or box number. No display, 
Remittance must be sent with order. 
Men Wanted Business Opportunities Miscellaneous 








Sausage Expert 


Man with practical and technical 
knowledge of sausage to service the in- 
dustry for trade association. Must also 
be able to deal with public officials on 
legislation and regulatory matters. 
State age and qualifications and give 
trade experience and references. Per- 
manent position with reliable organiza- 
tion. 

W-740 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 


Small Packing Plant for Rent 


For rent, completely equipped small 
packing plant, 12 miles from East Buf- 
falo Stock Yards. Rent reasonable. For 
particulars, write Frank L. Schwinger, 
Tonawanda, N. Y. 


| 


Pacific Coast Representative 


Will represent your company on Pa. 
cific Coast. Meritorious items for retail 
butchers. Address, Wise Market Sup. 
ply Co., 5295 DeLongpre Ave., Los 
Angeles, Calif. 





Sausage & Sweet Pickle Dept. 


For rent in Los Angeles, fully equipped 
sausage and S. P. dept. in connection with 
in” Boot beeing company. Sausage capac- 

team, water, modern re- 
ecration and lights furnished. Sales as- 
sured. Southern California Meat Co., 3301 E 
Vernon Ave., Los Angeles, Calif. 





Salesman 
Wanted, salesman wih following among 
sausage manufacturers to represent large 


grinder of quality spices. Commission basis. 
State territory covered and lines you are sell- 
ing at present. W-735, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Manager 
Wanted, manager for Eastern butchers’ 
supply house. Excellent opportunity for man 
experienced in sausagemaking machinery. 
Give age, qualifications, references, salary ex- 
pected. W-739, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Sausage Foreman 


Wanted, sausagemaker foreman, capable of | 


handling help and able to produce good stand- 
ard grades of sausage for small plant in town 
of 2,500 population. W-729, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ill. 








Position Wanted 








Killing and Cutting Foreman 

Now available, hog killing and cutting 
foreman. Many years’ experience with large 
packers both Middle West and East. Wants 
permanent connection. Moderate Salary. Ex- 
cellent references. Will go anywhere. W-736, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Assistant Canning Supt. 

Available now, superintendent or assistant 
superintendent with extensive experience on 
full line of canned meats and poultry. Will go 
anywhere for good, reliable connection. Ex- 
cellent references. W-734, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Sausage Factory Manager 

I am thoroughly experienced in all depart- 
ments of sausage factory. Can adjust all dif- 
ficulties and put plant in first-class condition ; 
also expert sausagemaker, economical and 
efficient. Experience includes Jewish bologna. 
Can go anywhere. Best of references. W-741, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 
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by-products. 











Packing Plant 


for sale or lease, within over-night trucking 
distance of greatest trading area of North 
Central states. This property can be made to 
sell for many times price asked. Capacity 800 
hogs, 200 cattle daily. Owners are not pack- 
ers and will sell plant on reasonable terms. 
FS-738, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Sausage Plant 


For sale in Union Stock Yards, Balti- 
more, Md., completely equipped plant 
for manufacturing sausage and cooked 
meat products. Capacity 100,000 
pounds sausage products weekly; also 
limited equipment for rendering and 
Modern fireproof build- 
ings, 37,500 sq. ft. floor space. Penn- 
sylvania and Baltimore & Ohio sidings. 
Two freezers, twelve coolers. Could be 
used for meat packing. Logical location 
to serve southeastern territory. Sacri- 
fice price. For illustrated circular, list 
of equipment, and other information, 
address William Martien & Co., Inc., 
Agents, 3200 Baltimore Trust Building, 
Baltimore, Md. 





New Sausage School New 


First practical course in U.S.A. Do- 
mestic and leading imported special 
German, Italian, and Hungarian sau- 
sages and extra fine meat products. 
Special private course by well-known 
specialist in this field. Course includes 
the preparation of Rollaten, Pastetten, 
original meat loaf, etc., Pennsylvania 
scrapple, etc. U. §S. Government in- 
spected sausage kitchen. For full in- 
formation write 


Oskar Kautsch 
1149 N. 3rd St., 


Philadelphia, Pa. 








Equipment for Sale 








Bacon Slicer 
For sale, U. S. Link-Belt power bacon 
slicer. General Electric motor, 3-phase, 
60-cycle, 220-volts, 2-H.P. One year to 
pay. Price $385.00. Wilmington Provi- 
sion Co., Wilmington, Del. 





Lubricator and Cleaner 


For sale, 1 trolley lubricator and 
cleaner with motor. Excellent condition. 
FS-737, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Til. 





Hydraulic Press 


For sale, one hydraulic press, basket 
24x30, 14-in. cylinder. Good condition. 
FS-733, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 





Used Sausage Machinery 


For sale, No. 43-B “Buffalo” cutter and 
motor; No. 32-B “Buffalo” cutter and motor; 
No. 27-B “Buffalo” cutter and motor; 500-lb. 
“Buffalo” stuffer ; No. 56-B “Buffalo” grinder; 
400-lb. “Buffalo” — and motor; 1000-lb. 
“Buffalo” mixer motor. FS-728, THE 
NATIONAL PROVISIONS, 407 8. Dearborn 
St., Chicago, Ill. 





Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with steam 
engine. Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, pumps, 
lard cooking tank, blowers, tallow tanks, other 
items. For list and full particulars write to Geo. 
H. Alten, P. 0. Box 426, Lancaster, Ohio. 








Special Purchase 


16 Anderson No. 1 Oil Expellers, motor- 
driven, with 15-H.P., AC motors, com- 
plete with tempering apparatus. Stil 
in operating position in mid-west plant. 
Good condition. Must remove from loc 
tion to make room for other machines. 
Low priced. Send for details. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 


Shops and Plant: 
331 Doremus Ave., Newark, N. J. 
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INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street, Chicago, Illinois 


Shurstitch Sewed Casings 
Special Hereford Flour 


HAMBURG WELLINGTON 
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is Finer Tasting 
in Natural Casings 


SALZMAN CASINGS CORP. 


4021 Normal Ave., Chicago, Illinois 
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**The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 139 Blackstone St. 


Importers Boston, Mass. 
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Week Ending April 24, 1937 


Selected 
Sausage Casings 








Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 




















MAY CASING COMPANY, INC. 


FORMERLY M. J, SALZMAN CO., INC. 


619 West 24th Place, Chicago, III. 
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If these companies didn’t have an interest in your 
success, they wouldn't be listed here. First they make 
constant efforts to create the finest possible equip- 
ment, supplies and services. Then this interest is 
evidenced when they announce and keep reminding 
you in their advertising of what they have developed 
that will help you operate more efficiently, produce 
better merchandise and sell more readily. It's de- 
cidedly to your advantage to watch these concerns’ 
advertising. 








While every precaution is taken to insure accuracy, we cannot guorantee against the possibility of a change or omission in this index. 
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Canada Packers Ltd. Selected 


ANCO LAABS COOKERS 


The high standard of Canada Packers Limited pro- 
ducts require the best machinery and equipment. 
This Toronto, Canada packing company, as well as 
hundreds of other meat packers and renderers in- 
stalled ANCO Laabs Sanitary Rendering Cookers 
because, upon thorough investigation, they found 
them to be the most profitable modern and sanitary 
rendering units. 


The ANCO Laabs Patented Sanitary Rendering 
system assures complete sterilization of all products 
by the pressure period of operation. The ANCO Laabs 
Cookers are made to operate with 40 lbs. per square 
inch internal pressure and the great care that has 
been taken in designing ANCO Cookers has made 
them both safe and economical. 


There are now over 800 installations of ANCO 
Laabs Sanitary Rendering Cookers and it has been 
proven that these installations require a minimum of 
maintenance and repair. 


Let ANCO Engineers tell you why ‘‘Laabs’’ has 
been the ‘‘World’s Foremost Rendering Process’’ for 
the past 14 years. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street a 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 








These 4 ANCO Laabs Cookers in 
Process of Construction were Later 


Installed at Canada Packers, Ltd. 





Laabs Patents 


LAABS PATENTS: _U: ag ae 
patents 1,317,675, 1,578,245, 1,630, 
12 a and 1,761,480; Great "Britain, 
253,952; Australia, No. 2,279: 
France, No. 617,978; Argentina, 
No. 26,749; Canada, No. 277,703: 
Uruguay, No. 2,234; Holland,’ No. 
9,681; Gormens, No. 511,131; 
Bractl, No. 18,817; Other U. S. 
and foreign patents pending. 
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